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THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JULY 27, 1914 


AMERICAN CANS 


“Good cans and when you need them”. That is our slogan. 
Our every effort is directed to the making of the very best cans 
possible to make and then shipping them when you need them 
—not the day after, but if possible to reach you the day before 
they are needed. 


Our manufacturing plants are located at points convenient to 
the great packing fields and orchards giving the opportunity of 
prompt service and low freight charges. 


All our resources are at the back of ‘‘Good cans and when 
you need them. 


American Can Company 


Chicago San Francisco 
Portland, Ore. NEW YORK Hamilton, Ont. 
Baltimore, Md. 


In This Issue—SWELLS and SPRINGERS 


By Dr. W. D. BIGELOW 
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THE Canning TRADE 


COLBERT UNIVERSAL SYRUPER 


FILLS 


Brine, Tomato Pulp, Syrup 
Milk and Ete, 


in Glass, Gap Hole or Sanitary 
Cans---any Size 


CAPACITY 
125 CANS PER MINUTE 


Colbert Canning Machinery Co. 3:3 sharp Se “Baltimore, Ma. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 

terial. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 
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THE Canning TRADE 


It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 


principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are secur- 
ing the most up-to-date can of the kind in the world; a can 
on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago New York 


Rochester, N. Y. | Baltimore 


| 
| | 
| | 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| | 
| 
i H 
| 24 
| 
| 
| 
i 
i | 
| 
| 
gee 


THE Canning TRADE | 


ey 


Process Clock 


Ayars Double Tomato Filler 


Ayars Machine Company, nex Nerney. 


BROWN, BOGGS CO, Lrp., Hamixton, Ont., Sole Agents for Canada. 


ae 
YA ‘ 
ss AYARS UNIVERSAL CONTINUOUS CAPPER—For Any Speed Required 
a == 


THE Canning TRADE 8 


The latest in 


Double Seamers are 
the three new 
models No. 98—AT. 
illustrated on this 
page. 


No lever. No 

treadle. Work 

automatic. the Ams New Type Double Seamers 
ing the seaming. 

Very compact. 


Very simple. The No. 98=AT Double Seamer 


woo (Automatic Turret) 


It has had a thor- 
ough “tryout” and 


will stand the most No. 97=AT. Automatic Clincher 


rigorous tests. 


No complicated 
mechanism, Al] 
parts interchange- 
able. Lubricating 
system complete. 

Automatic turret 
mechanism entire- 
ly independent of 
the seaming mec- 
hanism. 


The machine 
may be taken apart 
and _reassembled 
regardless of the 
position of the 
seaming head or 
turret. Sets itself. 


Ams famous ec- 
centric seaming 
head with the ready 
adjusted seaming 
ring on all of our 


Double Seamers. 

Good forall kinds 
of round cans up to 
ond including No. Patent Pending 

C Maki The operation of this machine is similar to the No. 98 AT Double 

= . ng Seamer, the difference being that instead of seaming on the cover, it crim 

equ pment | or it on before the cans pass into the exhaust box, or double seamer, as the 
v. case simple machine and adjustable for all size cans 
pe Complete Can up to and including No. 3’s. Output 50 per minute. 


Making equip- 


Max Ams No. 98-AT. Double Seamer 
Automatic Cover Feed, Plunger, 
Extension Feed and Can Straightener 


No. 98-AT. Conveyor 
with Automatic 
Cover Feed 


% 


Patent Pending 
This double seamer is completely automatic and especially designed as 


Patent Pending serviceable, hard-working machines, rigid construction, compact mechan- 
. ism, complete lubricating system, simple in assembling, no timing parts, 
This machine works automatic throughout. This double seamer was seaming mechanism separate from turret mechanism, ease and convenience 
THE SENSATION at the Baltimore Convention, where it received the in operating. Output 50 per minute and up. 
greatest amount of attention. The above illustration shows the No. 98-AT Double Seamer with Auto- 
The machine is very compact. There is no timing; the machine sets matic Cover Feed, Plunger, Can Straightener and Extension Feed. ’ 
itself. It may be taken apart and assembled regardless of any fixed This seamer will take all standard sizes from 2 inches to 4% inches in 
position. All sizes including No. 3’s. Output 50 per minute and upward. diameter and from 25 inches to 6 inches high. 


Max Ams Machine Co., Mount Vernon, N. Y. 


CHAS. M. AMS, President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 
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THE Canning TRADE 


DOES QUALITY WORK APPEAL YOU? 


A machine that does its work right—that gives you the limit 
in capacity—the limit in perfect husking—the limit in silking 
qualities—the limit in durability. 


They are all combined in the 


INVINCIBLE GREEN CORN HUSKER 
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We place the ear by hand. Why? Because there has yet no 
way developed for placing it mechanically that does not waste 
the corn in large quantities. Do you buy your corn for the 
can or for the silo? If for the silo, then the mechanical placer 
for you. But if for the can—well, then you want the corn 
with the ear, not with the butt. And you get it with the ear 
with the INVINCIBLE. 


Investigation will prove this. Are you 
sufficiently interested to investigate? 


INVINCIBLE GRAIN CLEANER CO., Silver Creek, 
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Are You Interested 
In The Following ? 


: 1 Practically New 60 to 70 H. P. Brick Set Boiler 
1 Queen Anne Belt Hoist 
1 M. & S. Corn Cooker—Filler 
1 Queen Anne Cooker—Filler 
10-40x72 Open Kettles—Really New 
10-30x60 Closed Restort—Really New 


Steam Circle Hoist 
our own make - $185.00 


Lot of Process Crates &c. Bargain Prices 


A. K. ROBINS & CO. 


16 Market Place BALTIMORE, MD. 
WIRE ORDER AT OUR EXPENSE 


with perforated coil 


PLAIN COPPER 


Why More Than 600 Canners Have 
Purchased Them: 


lst—It takes less than 2 minutes to start. 
2nd—Capping Machines ready to work in 7% min. 
3rd—Capping Steels are uniformly heated. 
4th—Steels are always hot. 
5th—The ‘‘F. P.’’ Machine enables you to run your 
Capping Machine at full advertised capacity, 
often much faster. 
MORE NEXT WEEK 


ONE TESTIMONIAL:—Says “50,000 cans of tomatoes in 10 hours 
with only 96 leaks.’ Probably a world’s record. 


THE PENINSULA F. P. GAS MACHINE CO. 


BETTERTON, MD. 
OVER 81,000 MACHINES SOLD. 


Made any size, either tin coated 
or 46” block tin lined. 


Hamilton Copper 
& Brass Works 
90-109 Springdale Pike Hamilton, Ohio 
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Heinz— 
Camphell— 
and 
Sanitary 
Can Co. 


DURANT COUNTERS 


at each point where an automatic 
count is of value. Why don’t you? 
There are several points in your 
plant where these machines are 
invaluable. Made in 30 styles— 
Sold on 30 days trial. 


SEND FOR CATALOG No. 13 
W. N. DURANT CO. 


MIL.WAUKEE WISCONSIN 


HITE 


VineR FEEDER 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop me a postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


A GUARANTEE OF QUALITY 


C.&L. Fire Pots have given 
the most satisfactory service 
for over twenty-five years. 
To-day the label C. & L. on 
a fire pot or torch is a guar- 
antee of quality and effici- 
ency. The No.7 produces 
an intensely hot blue flame 
which quickly heats a three 
; ; inch capping steel and will 
be found very useful about 


DETROIT, 


your plant during repair 


time. The heating of cop- 
No. 7 FIRE POT 


pers or capping steel and 
List Price Each - 69.00 —- 


melting of lead or solder 
can be accomplished at the same time. The top section can 
be removed by loosening the set screw and the burner used 
as a Torch or open fire for general work. All leading job- 
bers in canners’ supplies will supply at factory price. Send 
for Catalog—lIt’s free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replaced. 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by means of u roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 

The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 135 bodies per minute. 

Full details and specifications will be sent on request. 


SLAYSMAN & CoO. 


SOI1-5 E. Pratt St. 
BALTIMORE, MD. 


ARE YOU SURE 
andolle 


IF YOU ARE NOT USING Wy Sanitary 


Cleaner and Cleanse” 


there is but one reason you can give for it. You don’t realize what it can actually do for you. 


Are you sure that the first thought which comes to your mind on the mention of Wyandotte Sanitary 
Cleaner and Cleanser is correct? Probably you believe, as did many canners before they tried it, that Wyandotte 
Sanitary Cleaner and Cleanser is just an ordinary cleaner like soap, soap powder, sal soda, or possibly lye, but such is not 
true. It is vastly different and that is why we ask you if you are sure your first impression of Wyandotte Sanitary 
Cleaner and Cleanser is true. 

During the hot days of summer you will have double need for a cleaner to sweeten sour places, to remove stale 
odors about the cannery, to fight the bacteria germ, and to maintain everything in a sanitary condition. These things 
Wyandotte Sanitary Cleaner and Cleanser will do for you and will do it in a way that leaves no 
doubt in your mind that it is entirely different from anything you have ever used for factory 
cleaning. And what will add still more to the pleasure of using Wyandotte Sanitary Cleaner and 
Cleanser will be the low cost at which it does the cleaning. All we ask is that you give it a 
trial, it will do the rest. 

Order from your supply house. 


INDIAN IN CIRCLE 


| So Sold by A. K. Robins & Co., Baltimore, Md. Bessire & Co., Indianapolis, Ind. 
| _IN EVERY PACKAGE Brown, Boggs Co, Hamilton, Ont., Canada. 
THE J. B. FORD CO., Sole Mnfrs., “WYANDOTTE, MICH. 


| THIS CLEANER HAS BEEN AWARDED THE HIGHEST PRIZE WHEREVER EXHIBITED. 
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“PEERLESS” HUSKERS 


Are for the Canner who 
cannot afford to let the 
wheels stop turning; who 
requires his machinery to 
operate each hour during 
the rush of the canning 
season; who hasn’t time 
to “Stop and fix it”. 


Their strong, simple con- 
struction eliminates the 
chances for trouble—they 
are always ready when you 
need them. 


IS TRULY THE 


78 TERRACE 


THE 


‘IRON HUSKER’? 


And for the Canner who wants to know just how much each operator is 
feeding, the ear counter tells him each day. Pay the operator per thousand 
ears and get the capacity you pay for. It is useless to claim enormous 
capacity which is beyond the reach of any operator. To run machinery at 
such a terrific speed only wears it out faster and really cuts down the 
capacity, because, when the operators realize that they cannot maintain such 
speed continuously they only feed every other flight. 


CORN WILL SOON BE READY—BETTER ORDER TO-DAY and 
eliminate trouble with your husking. 


PEERLESS HUSKER COMPANY 


BUFFALO, N. Y. 
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No Scrap—every strip ‘‘dead true’’ 


Plain or decorated stock 


BLISS No. 220 GANG SLITTER 


You have no loss, every strip is good and you can depend on it. 
Consider this as regards subsequent operations (no curved blanks— 
no untrue bodies—no large burrs). 


The machine is of heavy construction and has extra large shafts 
set in solid permanently adjusted bearings. It has double edge cutters 
giving twice the wear. End thrust bearings eliminating all lateral 
motion. Self contained grinder. 

The marked success of this machine is not alone in the extra heavy 
shafts, solid bearings and rigid frame, but is also due to the extremely 
accurate workmanship throughout, which must be of the highest 
character when you realize that the total permanent overlap of the 
cutters is but a thickness of tin. 


it is the’machine for absolutely accurate work—always. 


Builders of the Complete Sanitary Line 
l Catalog 14 T on request 


E. W. BLISS CoO., 25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


OF 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 


feeding hopper and screen. nives held down by springs, allowing 
sticks, stones, nails or any fore substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped ente the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,00e two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by EB. J. LEWIS, Middleport, N. Y. BALTIMORE 


Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 
Alse Manufacture Small Pewer Cas Tester and Pineapple Peeling Machines. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Seeds 


“Cameron”? Automatic Double Seamer No. 190 


FOR SANITARY, BAKING POWDER, COFFEE, OR PAINT CANS 


This machine will double-seam the end onto 
the body and make the can absolutely air tight 
without the use of solder at a speed of 75 cans per 
minute, and does splendid work on SANITARY 
or OPEN TOP CANS. 


The ends and bodies are fed automatically. 
Machine.can be changed from one size diameter 
can to another and is fully guaranteed. 


Write for particulars and list of users on this 
and other nfachines. 


We build every machine used in the can shop. 
TORRIS WOLD & CO. 
WILLIAM CAMERON, Pres. & Mgr. 
218-230 N. Jefferson Street 


CHICAGO - - - ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


Patended 
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Cook your tomatoes glass 


and you will overcome one of your big worries this Fall. You know what wood is and a i 
you have discarded it. You have installed copper and tinned the inside and found the | 
tin wore off in one season. Then you tried block tin and found the contraction and | 
expansion checked and cracked it and made it difficult to clean. You see it is with 

our eyes open to the problems you are up against that we come to you with our remedy. 

We have a kettle which will cook your tomatoes. It will do it with no waste of heat 
energy for we use the Sprague-Lowe Flash Coil which cooks with no burning on. The 
kettle is made of steel, in one piece and finished with a glass enamel lining which is 
a part of the steel itself because it is fused into the steel at a temperature of 1600° F. 


We want you to know more about this kettle. Just mail the coupon and a bulletin 
describing it in detail will be gladly mailed you. Free of course. | 


THE PFAUDLER COMPANY 
Rochester New York 


THE PFAUDLER COMPANY 
1802 World’s Tower Bldg. 
NEW YORK CITY 


GENTLEMEN :—Please mail bulletin on your Cooking Kettle. 


Name. 


. 
13 
| 
| 
| 
| 
| 
3 
4 
| 
| 
| 
| 
| 
| 
| 
Address. | 
2 | 


14 THE Canning TRADE 


YOUR BEST HELP 
Cannot Fill Cans So Evenly 


It Is Quicker 
Than Any Ten Women 


You may select ten of your expert women help, give them orders to 
turn out the best day’s work that’s in them, then place this can filling 
outfit right along side of them—you will find that the combined capacitv 


of the ten women for filling cans is not_as great as that of this INSTEAD OF 


little machine. We are speaking now of the large cans, galloncans. On 
smaller cans the proportion of saving with this machine is greater. PAYING 10 WOM EN. 
There is a tremendous saving in floor space with this outfit, and 
also you avoid having a large force of women around your place. You 
don’t have to send out for help with a ‘‘Monitor’’ Can Filler at your 
disposal as it is always there ready for service in five seconds time. 
Hundreds of these ‘‘Monitor’’ Fillers are in use in filling cans 
with beets, apples, sweet potatoes, etc. Usually the purchaser finds 
that a week’s use of this machine returns him a greater saving than his 
original investment. Simple to operate, requires almost no power, and 
will last for years. 


Well, read what we say 


HUNTLEY MFG. CO., Silver Creek, N. Y. 
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SOUTHERN CAN CO. 


BALTIMORE MARYLAND 


PACKERS’ CANS 
Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 


A Diversified Line for Many Purposes 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT 


The Largest 
Independent Source of Supply 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The feature of the general canned foods market in all sec- 
tions this past week has been the continuance of good business 
and quite active buying in all lines. There exists but little 
doubt now as to the truth of crop damage, possibly the failure 
of all packs to date making assurance doubly sure and causing 
the buyers to exert themselves. 

Last week it began to look as if the drouthy conditions in 
most sections would be dispelled and the crops, on their de- 
creased acreages, given a chance to make at least a fair return. 
This week, however, has dispelled this hope, and added further 
trouble to the stricken plants. Little rain has been experienced 
anywhere, unless it be in small spots in widely scattered local- 
ities. Michigan has felt the effects of severe heat and absence 
of moisture, with the result that the string bean crop there 
has been put in grave danger. New York State is complaining 
of much the same condition, and as if to add to the trouble a 
severe visitation of the pea louse is now reported from that 
State. In no section has the pea pack been up to expecta- 


tions and it seems a foregone conclusion that the total pack 
will be much short of 1913. 


In Wisconsin both the early and late peas have produced 
short packs, the latter worse than the former. It was expected 
the late peas would be light in that State, but it now seems 
they have proven even lighter than expected. Such are the 
reports at hand. In New York State the pack of peas in some 
instances is placed at only one-third of normal, and in no sec- 


tion up to an average. After supplying the futures sold there 
will probably be few peas left in New York State. — 


The condition of the corn crop, both East and West, has 
if anything retrograded, the severe heat and absence of mois- 
ture, particularly the latter at this time being very damaging. 
The crop is very irregular, showing peculiar variations even 
in the same fields. Here in the East it is tasseling short and 
not éaring as fully as could be wished. 

In addition to a shortened acreage of tomatoes there now 
comes the reports that the plants are not well fruited. This 
trouble seems to be experienced both East and West, and is a 
feature that we had personally noted in many fields examined, 
but had supposed might be purely local. One fleld the writer 
has in mind and which, because of its size, has. been given 
better attention and care than could be possible in greater 
acreages, shows splendid, stocky plants; but they are of 
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greatly differing size, and none of them well fruited. We would. 
be inclined to say that one picking will clean the crop up, and , 
at the time inspected there were no blossoms in evidence to 
replace the present crop. Interest naturally caused us to in- 
vestigate this feature further, and it was found to be the rule 
rather than the exception; and just as this was determined 
there came word from the West of the same kind of trouble. 

We will be candid, we do not regard a tomato plant as 
dead or unable to produce a big crop of tomatoes until it is 
covered by snow; but with the wilt and the blight making 
headway in many sections, on top of such actual conditions as 
these, the prospects are not very bright. Tomatoes at 80c. for 
either spots or futures look like a very safe purchase to the 
best students of the market at this time. The whole market 
seems to be in favor of the buyers, because the sellers (the 
canners) cannot be made to have faith enough in their goods 
to demand their real worth. The jobber is conservative, but 
he is buying, quietly, enough to equalize any rise to higher 
prices, which he feels certain will come a little later on. Busi- 
ness is very good in canned food circles, the big houses having 
all they care to handle; but the bearish campaign which the 
jobbers started and have kept so actively alive for the past 
many months continues to find its victims among the smaller 
canners. Its influence is still exerted over the market, despite 
the fact that its originators have craftily gotten to the wind- 
ward by buying more spot tomatoes at the prevailing really 
low prices than before for many years. Spot stocks of toma- 
tces as a consequence are at a lower ebb than the industry 
realizes; but it usually takes an earthquake to awaken the 
sellers. They will listen to the buying brokers, to the jobbers 
and to those representing the buyers, and discredit any other 
reports until they have been persuaded to sell out, then when 
the market rapidly advances and they have no goods to sell, 
they will complain that they were not informed. 

Our crop reports are dependable, the canners sending 
them being willing to do so over their own signature in most 
cases, and the others are signed as they come to us, but the 
names withheld by request. They are entitled to thorough 
consideration and should prove the best kind of a guide to 
our readers. Look about you and see and don’t be lead into 
sacrificing your goods at low prices. Everything is as much in 
your favor as it possibly could be. There seems now no way 
in which either the corn or tomato pack could be made to equal 
last year’s, and the pea and all other packs, so far, have been 
proven short. Some foolhardy packers may try to stretch their 
packs by using the pump; but they have been warned that not 
only the Government and all the States, but every honest 
packer, will bend every effort to expose their fraud. The 
packer who fails to do so becomes a party to the fraud and is 
no better than the dishonest packer. 


CROP REPORTS. 


The condition of all crops as viewed by the canners 
—The acreage and present prospects—How the 
packs are progressing where the season has 
commenced. 


Somerset County, Me., July 16th, 1914. 
The Canning Trade—Our sweet corn acreage is 80 per 
cent. of 1913’s, and the crop is very backward. At present it 
looks as if we would not get over two-thirds of a normal yield. 
The spring was cold and backward and too dry. 
Laurel, Del., July 14th, 1914. 
The Canning Trade—lI pack strawberries, blackberries, | 
tomatoes and sweet potatoes. There was but 50 per cent. o: 
a berry crop, and at present the tomato crop does not promise 
over 75 per cent. of a normal yield. Potatoes will be tull. 
The weather has been dry. GEO. W. STRADLEY. 


THE Canning TRADE 


Fruitland, Md., July 18th, 1914. 
The Canning Trade—lI pack black and blue berries, toma- 
toes and sweet potatoes. The acreage of tomatoes this season 
is but 60 per cent. of normal, but indications now are for a 
fair crop. Potatoes are in good condition, but I am unable 
to say as to the extent of the acreage. There was a good crop 
of blueberries and a fair crop of blackberries. 


JOHN H. DULANY. 


A confidential report from Queen Anne County (Md.) 
says the tomato acreage is 20 per cent. short of usual, and 
prospects at present are fair. 


Boone Mill, Va., July 13th, 1914. 
The Canning Trade—The acreage of tomatoes is not over 
one-fourth as much this season as last, and the crop is in bad 
condition, with prospects very bad. We had a drouth and 
failed to get out the crop, and we also had a hailstorm July 
Ist that almost totally destroyed what we had planted. 
SINK & FLORA. 


Bedford County, Va., July 20th, 19714. 

The Canning Trade—There is not a half acreage of to- 
matoes planted, and most of these were put out the last of 
June and the first of July. Conditions are worse than we 
have ever seen them before; not only late, but damaged by 
hailstorms and high water, and we do not see how there can 
be more than one-third of a pack this season in the county 
of Bedford. Moreover, we believe that not more than 75 per 
cent. of the factories will run. 


Irvington, Va., July 20th, 1914. 
The Canning Trade—We pack tomatoes and herring roe, 
and have out about half our usual acreage of tomatoes. While 
the condition of the crop as it now stands seems fair, we are 
being troubled with the wilt. IRVINGTON PACKING CO. 


Crothersville, Ind., July 20th, 1914. 
The Canning Trade—We pack tomatoes, hominy, kraut, 
pumpkin, green, red kidney and baked beans. Our acreage 
of tomatoes is about the same as usual, but the crop 1s now 
in very poor condition. We have suffered from the drouth, 
and there are no tomatoes on the vines at present, the early 
blooms having dropped off. We must have a late fall in order 
to get 60 per cent. of a normal pack of tomatoes. 
THE RIDER PACKING COMPANY. 


Scott County, Ind., July 20th, 1914. 

The Canning Trade—We pack tomatoes, string beans and 
pumpkin. Our acreage is 40 per cent. larger throughout. To- 
matoes are in good condition; look healthy but are backward. 
String beans are late on account of the drouth and pumpkin 
is in fair condition. We think the prospects are good with 
a favorable season henceforth and no frost in September. We 
had a drouth from May 6th to July 16th, with excessive tem- 
peratures ranging from 90 degrees to 110 degrees throughout 
June and the first two weeks of July. 


Chillicothe, Ohio, July 20th, 1914. 

The Canning Trade—Gad, you can ask a lot of questions. 
The condition of our crops is very irregular. The pea pack 
turned out 60 per cent. of normal; the early spinach 70 per 
cent. of normal, and everything else now out 1s a weutner 
proposition. Extreme weather conditions have done more or 
less damage, how much is a guess. However, no crop prom- 
ises to yield above the average this season. 
THE SEARS & NICHOLS COMPANY. , 


Circleville, Ohio, July 20th, 1914. 
The Canning Trade—Our acreage is about the same as 
last year in all canning crops. A drouth extending from April 
28th until the week just past has materially damaged all crops 
in this section. Peas were a failure, and corn, tomatoes, 
beans and everything else will be shorter than last year. 
SCIOTO CANNING CO. 


Cambridge, Md., July 23d. 

The Canning Trade:—In the East New Market and Hur- 
lock districts, particularly East New Market, the vines are in 
as healthy a condition as I have ever seen them; the stand is 
_—_ and the prospects are, at this time, excellent for a good 
yield. 

In and around Cambridge the tomato fields do not. present 
as pleasing an appearance as elsewhere. The plants are for the 
most part small, and so many are missing altogether, but with 
favorable weather conditions from now until fruiting time, 
there is no doubt but that the yield will be fair. 


Corn is looking very well, and from the number of acres 
planted in corn and tomatoes in this county alone, it does not 
appear that there will be a shortage of either crop, even if the 
yield is small. : 
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SWELLS AND SPRINGERS 


An Address by Dr. W. D. BIGELOW 


Chief Chemist National Canners’ Association Laboratories 


BEFORE THE 


National Association of Food, Dairy and Drug Officials at Portland, Me., July 15th, 1914. 


In considering this problem it is necessary to bear in mind the two 
general ly pes Wuich ure now used for the preservauion of food. 
anhese ule xLOWN respecuvely as the “hole and cap” can and the “open 
toy’ or “Sanitary” 

Tne howe ana cap can is the one whose ends are soldered and whicb 
is ciosed after the introduction of the tood by soidering in piace a cap 
with a vent hole, which is then tipped with solder. 

an the case of the open top can, one end is left entirely off until 
the can is fied, and then the entire end is crimped on to the can by 
roulers, tighiness being assured by means of a gasket of some elastic 
or compress.ibie material, such as rubber composition. 

1 shai now take up the subject according to the topics assigned in 
the program, but discussing the first and second topics together 

A sweil in canned foods is a can which has undergone decomposi- 
tion by micro-organisms, accompanied by the generation of gas, which 
first releases the vacuum and then causes pressure in the can. This 
decomposition is often of putrefactive nature and may be rapid or slow, 
according to the organism and temperature. 

Sweus are due either to defective sterilization, or to leaky cans. 
It is sometimes difficult to measure the heat conauctivity of a given 
product. Fruit which is thoroughly ripe has a tendency to cook up 
more than fruit that is greener, and thus lessen the heat conductivity 
of the liquid in the can. In the case of many products, such as corn, 
the heat required to penetrate to the center of the can increases with 
the consistency of the product. If the processor under-estimates the 
ripeness of a batch of fruit, therefore, or the consistency of a homo- 
geneous product, or the amount of sugar added, swells may result. 

Owing to defects in the manufacture of the can, or in the plate from 
which the can is made, there are occasional leaks, sometimes so small 
that when filled with air even a pressure of 20 or 30 pounds the air that 
bubbles through them when placed under water is ‘in such fine parti- 
cles that it is difficult to see. When such cans are filled with food the 
bacteria that pass through these openings cause decomposition, and 
when pressure results the openings are sometimes closed by particles 
of food and are difficult to find. 

A springer is a can whose ends are more or less bulged, owing to 
pressure from hydrogen generated as a result of the cnemical action of 
the contents on the metal of the container, or because the can was over- 
filled or insufficiently exhausted. 

In springers where the pressure is caused by over-filling the can. 
or by insufficient exhaust, this pressure does not increase with time, 
but remains constant except as it is influenced by temperature of stor- 
age. The ends of the cans are somewhat distended and may be easily 
pressed into place with the fingers. When the fingers are removed the 
ends may resume a convex position, or may remain concave or flat 
(according to the pressure within the can) until the can is jarred, and 
sometimes until the temperature to which it is subjected is increased. 
A number of packers have put up products in the fall which appeared 
normal till the following summer, when springers developed, and when 
these were held till the cool weather of the following fall the ends re- 
sumed their normal concave position. Thus it has frequently happened 
that foods packed, for instance, in New York, Maryland or Alaska, have 
been sold by packers who had no suspicion that they were abnormal 
in any way, and yet those that remained on the retailers’ shelves the 
following summer, especially in the Southern States, developed springers 
us a result of increased temperature. 

Springers of this nature are found chiefly in oven top cans, and 
only rarely in hole and cap cans. With the latter there is always suf- 
ficient head space, otherwise the soldering iron would heat the air 
space to so great an extent that it would be impossible to seal. It so 
harnened that the use of the onen ton can was erroneously increased 
at just the time when there was an effort on the part of the Federal 
Government, and also of the best canners to secure a full can. It was 
immediately seen that it was possible to fill the open top can full. As 
a result a large amount of food was packed in the oren top cans with 
very little head space, sometimes practically none Now if such food 
was not heated to a pretty high temperature before it was capped, ex- 
pansion naturally occurred after the product was shipped to a warmer 
climate and svringers resulted. Many of the best firms found that a 
large prorortion of their pack of some products consisted of springers 
immediately after canning; that is, the ends of the cans did not collanse 
on cooling, but remained somewhat distended. As packers become more 
familiar with the open tov cans and learn the amount of head svace 
requisite and the necessity of a thorough exhaust, this difficulty is 
disaprearing and springers of this nature will probably not be found 
to a large extent in the future. 

The case is somewhat different when pressure is due to hydrogen 
eenerated by the action of acid fruits on the metal of the can. It is 
ordinarily taken for granted that the hydrogen thus generated is due 
to the action of the acid of the fruit on the tin. I think this ts a mis- 
take. I think it results in large part. at least, from the action of the 
acid on the iron and that the amount of hvdrogen liberated in the can 
is usually a measure rather of the iron that has been dissolved than 
of the tin. The metallic taste in a product of this nature is certainly 
due to dissolved iron. Of course, where any great amount of iron is 
‘issolved in the product, the tin is also dissolved, but passes largely 
into an insoluble form. 

This question has been studied for several years and in_ several 
laboratories. Exhavstive investigations. devoted to the roint and to the 
kindred questions of the action of the foods on the container. have been 
conducted (involving the exrenditure of over 825.000). and the work is 
now being broadened and increased. Considerable progress has been 
ade, but the solvtion is not vet in sight. 

In this eornestion I wich to roint ont the relation of sringers to 
certain other aifienlties of the canner. The natural acids of the frnits 
atteek the container, digsalvinge the iron end ecarrving tin inte the food 
and into the lievar, where it is largely. often chiefly precipitated in in- 
soluble form, This liberates hvdroven, which directly causes springers. 
While in the nascent state this hydrogen bleaches many of the colored 


fruits. When lacquer is used in an attempt to prevent this action, pin- 
Noes often result, 1euding LO Lue OL u perceliage 
Of puck, Wits some produces au is ted 
by the iacquer. ‘Lhese aimcunies ail Come COumOn Cause ald 
Will Oly be Overcome DY Lemoving the cause. ‘Luis 
Stuleinent, However, Goes NOL Inciuue Lue ucuoh on the metals 
of the Can Of LOdies IM certain ToOUs, Such as Pulbp Kin 
und uspurugus. S. vept. Agr. Bureau of Chem. Cir. 

According vo Lhe umount and Coaracter Of tue acid present, the 
tin and especiaily the iron of the container, are wore or less atiacked, 
tue iatter causing usiringency Which is orven caned the “tin’’ 
of some canned food, and yieiuing springers or the ciass we ure now 
discussing Since the action is chemical, it is mfuenced by time and 
temperature OF Stolage. progresses in summer than in 
Winter; more rapidiy in a hot warehouse than in one that 1s cold. Tune 
amount OF hya.ogen generuted depends first on the lemperature and 
time of sterilization; second, on the promptness and efficiency of coo.ing 
ater sterilization; third, on the time of storuge (the uge of the canned 
product); fourth, on the temperature of storage. relative impor- 
tance of these tour factors cannot be stated. in some cases the amount 
of tin and iron dissolved and the amount of hydrogen generated are 
greater within a week atter canning than after two or three years, if 
cooled promptly and handled reasonably well. 

The time that elapses before springers of the type now under con- 
sideration are formed depends on the tour conditions mentioned above, 
and aiso on the fill of the cans; i. e., the amount of air space left, and 
on the vacuum in the can, or, in other words, the temperature of the 
product when the cans are sealed. 

Since the amoune of nyutvseu increases with time and temperature 
of storage the pressure on the tin gradually increases until it cannot 
be distinguished by pressing with the hand from swells. Finally the 
pressure becomes so great that a seam is sprung causing leaks and 
leading to infection and decomposition. 

In distinguishing between swells and springers it is important to 
bear in mind that the former usually progress rapidly and the latter 
slowly or not at all. Swells therefore, usually become hard, or even 
burst before they reach the retail trade. In fact, it is the custom of 
canners to store their goods and permit such swells to develop as far 
us practicable before they leave the factory. After this it is usually 
only an occasional can that develops a leak and becomes infected. When 
a larger percentage of a lot of canned food shows convex ends which may 
be pressed into place with the fingers, they are usually springers and not 
swells. Moreover, when decomposition has progressed so far that the 
ends begin to bulge, the odor on cutting the can is unmistakable, and 
even before that the peculiar aroma characteristic of the food is de- 
stroyed. In this connection I wish to disclaim the idea that food whose 
appearance, odor and taste are acceptable to the r is ily 
free from decomposition or suitable for consumption, whether it be fresh 
or preserved. There is a great difference, however, between decomposi- 
tion in the open and in a confined space like a sealed tin can. In the 
open decomposition is more or less localized and its volatile products 
to which the characteristic odor of decomposition is due are largely 
dissipated, especially on cooking. In the can decomposition. when it 
occurs, is much more general throughout the mass and these volatile 
products are confined and are evident when the can is opened. A 
striking illustration of this is found in peas and corn held in the market’ 
till quite stale. They may be quite acceptable when prepared for the 
table in an oven kettle, according to kitchen practice, and yet when 
canned have an offensive odor. 

I feel that I am very safe in the statement that when decomposition 
has proceeded within the can to a_ sufficient extent to cause a _ per- 
ceptible bulging of the ends, the odor of decomposition is evident on 
cutting the can, even though it may have been vented and resterilized. 
Many consumers would doubtless overlook this distinction in some cases 
just as they overlook staleness in market vegetables and incipient de- 
composition in fish and shell fish purchased as fresh. For the reasons 
given above, however, it is more evident than the same degree of de- 
composition in market fruits and vegetables. It should be evident to 
any careful observer and does not require the highly developed sense 
of taste and smell possessed by tasters of coffee and tea, and especially 
of wine. It must be borne in mind that as stated above springers due 
to over-filling or insufficient exhaust will be found in the market less 
frequently as packers learn the prorer fill and exhaust. Springers due 
to hydrogen are found in strongly acid foods and are largely confined to 
the more acid fruits. The non-acid foods that attack tin or iron rarely 
form springers of this class. The three great staples in canned foods, 
tomatoes, peas and corn, neither attack the metals of the container to 
aun appreciable extent, nor form springers due to hydrogen. 

he third topic assigned me is: 

Where should the line be drawn as to what class of foods coming 
into this category might safely and properly be used as food products? 

I will say without reservation that swells should not, under any 
circumstances, be used as food. Sometimes, especially in the case of 
fruit, such swells are the result not of bacterial decomposition, but of 
the action of veasts and the products are simply sour. With the ex- 
ception of highly nitrogenous material, it is probable that toxins are 
not formed in such swelled goods. In my opinion, however, it is to 
meet such conditions that a clause has been included in the Federal law, 
and all State laws, forbidding the sale of products which in whole or in 
part are “filthy, decomposed or putrid.” Certainly that clause should 
be held to cover all food which it rronerly describes whatever its form 
and manner of preservation, and all canned foods which are “swells” as 
a result of decomvosition by micro-organisms are intended to be cov- 
ered by this clause and should be covered by it. They should not be 
used as food or in the preparation of food 

With svringers the case is widely different. Snringers due to over- 
filling or insufficient exhaust are sound and edible in all respects. As I 
have already stated, however. this tyre of svringer will soon be almost 
a matter of history. With springers of the second type, after the action 
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of acid on the metal has proceeded to such an extent that the product 
cannot be distinguished from a true swell, it is my opinion that they 
should be condemned and destroyed. 
dissolved iron is commonly so pronounced in such cases as to make the 
product unpalatable. Moreover, as 1 have said before, it can not by 
outward appearance be distinguished from a swell. 

As just stated in the case of springers due alone to over-filling the 
can or insufficient exhaust the contents are sterile and sound in every 
way and their use as food, or for the manufacture of foods, should be 
permitted. it is obvious that their sale on the market in that form is 
impossible and in my opinion it should not be possible. The bulged 
end, even if it can be readily pushed in place with the fingers, is taken 
by the consumer as a warning sign, indicating decomposition. It is a 
safe and reasonable sign and one which the consumer should continue 
to use. If food products of this nature are to be sold, therefore, the 
cans must be heated, vented, resealed and again sterilized. 

I realize that the work of food commissioners would be simplified 
if the venting of an open top can, for instance, were held to be prima 
facie evidence of decomposition. Such a practice, however, is not log- 
ical nor necessary in order to protect the consumer. It should not be 
possible acting under the name of the law, to prevent or restrict the 
sale of food that is sound and wholesome, prepared under good condi- 
tions, and in every respect suitable for consumption. Such a decision 
is unjust to the manufacturer and prejudicial to the public good in so 
far as it is uneconomic H 

is a recognized principle of legislation that the public health 
must be protected even though hardship to many be worked thereby. 
This principle, however, does not apply to the question under discussion. 
Danger to the public health is not involved. As far as I can learn, there 
is no evidence and no reason to suppose that illness is ever caused by 
a product of this nature. 

When a can of food has undergone decomposition by micro-organ- 
isms to such an extent as to cause the slightest bulging of the ends, it 
is practically impossible for it to be reprocessed in such a manner 
that the decomposition will not be betrayed to a careful observer’ by 
the odor. By re-processing in this connection, I refer merely to vent- 
ing and resterilizing in the can and not to cooking in an open kettle 
with or without added sugar and flavor in the preparation of other 
products. 

Again, it may be found advisable to vent all cans used for certain 
products, such as meat, fish and shellfish. It has always been cus- 
tomary in packing salmon in hole and cap cans to close the vent in the 
middle of the cap immediately after sealing, heat in the process retort, 
revent to allow the air to escape, close the second vent and sterilize. 
Since the advent of the open top can without vent holes. 1 am told by 
my associate, Dr. Bitting, that the product may be somewhat inferior. 
It appears that by the second venting of the cap of the old can, there 
ure expelled not only air, but also gases caused by heating the fish and 
whose retention in the absence of vent holes gives the product a stale 
odor and flavor. By interrupting the process and venting the open top 
cans this can be avoided. as in the hole and cap can. Recent experi- 
ments conducted by Dr. Bitting with crabs gave the same results. It 
is believed that this difficulty has been practically overcome by using 
two sealing machines. With the first one the cover is loosely crimped 
on the can, which is then given a thorough exhaust and sealed while hot 
in the second machine. At the same time it is possible that with some 
products the highest degree of excellence cannot be secured even with 
the open top can without venting after a preliminary heating in the 
process retort. 

I regret that the subject assigned me includes one question which 
I cannot answer: 


How may such class of fruits that have been worked up into various 
by-products be detected by commissioners? 

if this practice were extensive, I would suggest that it might be 
handied by factory inspection, but conducted as 1 am informed it is, 
in a small way, irreguiarly and only by men who have no connection 
with any Jegitimate industry, the inspection of the factories where such 
by-products are made appears to be out of the question. 

Of course, it is obvious that swells in an advanced state of decom- 
position cannot be used in the preparation of any food whatever. There 
is no doubt that the great majority of so-called swells which are used 
in the preparation of products of this nature are not really swells in 
the sense of having been caused by decomposition, but owe their dis- 
tension to hydrogen gas formed by the action of the fruit acids on the 
metal of the container. 

At the same time the situation is different from that found in re- 
processing foods in the can. in the case of certain fruit products which 
have begun to swell, even as a result of decomposition, it is probably 
sometimes possible, by boiling the product in an open kettle, to elim- 
inate the odor of decomposition to such an extent that it is masked to 
the ordinary taste and smell by the addition of the sugar and flavors. 
This practice is most reprehensible and all possible effort should be 
made to stop it. Its detection, however, in the finished product, is at- 
tended by considerable difficulty. Probably the best method is by means 
of the microscope. Even if the decomposition has not proceeded to an 
advanced degree, when it has occurred in enclosed space such as a 
sealed tin can it is found to be quite general and the histology of the 
product is changed. Unfortunately, this method can only be employed 
by analysts with long training and experience in structural botany, and 
there are very few analysts in the country who are competent to under- 
take the study of the question. It is hoped that in the near future more 
attention will be given to this line of work. Chemical methods have not 
been thoroughly worked out and I do not know that they are possible. 
though undoubtedly progress can be made in this field. 

The determination of the character and amount of acid in fruit prod- 
ucts is often of value. In this manner a clue to decomposition can some- 
times be obtained by the fact that the normal acid or the fruit in ques- 
tion is not present in proper amount. Lactic acid, which usually ac- 
companies decomposition in tomatoes, is not ordinarily found in decom- 
position of fruits. It would be strange, however, if the application of 
bio-chemistry to the problem did not disclose some by-product of the 
life of micro-organisms that might be considered sufficient evidence of 
decomposition. The attention that has been paid to the detection of 
decomposition in food is not at all commensurate with our needs. The 
situation calls for work of a different type from any that has been 
largely utilized in detecting food adulteration. Such methods are 
needed, however, not for the examination of products of the type men- 
tioned, but, broadly speaking, for the detection of decomposition in 
sonra whether fresh or preserved and whatever the manner of its preser- 
vation. 

Perhaps the most striking feature of the packing of goods in recent 
years is the progress that has been made in the cleanliness and sani- 
tation of factories and in washing the raw products and hand sorting 
and trimming to exclude from the finished product rot and ecay which, 
when we come to think of it, is decomposed matter and just as objec- 
tioable as that found in a swelled can. Notwithstanding this progress, 


The strong metailic taste due to. 


however, the amount of such decomposed matter that reaches our tables 
in our foods both fresh and manutactured, is still so great that the 
amount of decomposition introduced into pie filling, jams and fruit but- 
ters in the form of biown cans dwindies into insignificance. 1 do not 
depreciate the gravity of the latter practice, but wish to emphasize 
the fact that to give it serious consideration before a more determined 
effort is made to insure a more satisfactory sanitary condition in food 
ao" of all kinds is like “straining at a gnat and swallowing a 

The final question asked me is: 

Does the presence of tin in excessive quantities denote that such 
products are made from swelled canned foods? 


Most emphatically it does not. Of course the aeccomposition that 
causes the swelling of canned fruits increases their acid content and 
hence their action on the tin and iron. At the same time, some prod- 
ucts which are badiy decomposed, even though the pressure has become 
so great that the cun has burst, are not as acid ane ao not attack the 
inetals of the container as badiy as other products which are entirely 
fresh and sterile. Probably an excessive amount of tin or iron in pie 
stock, butters, jams and similar materials, may indicate that the product 
has been made from canned material which has attacked the metal of 
the container to such an extent that it could not be sold as canned food, 
whether decomposed or not. In the absence of evidence of decomposi- 
tion probably it may be held that in working over such products in 
Hog a il their inferiority is concealed and tor that reason their sale 

The charge of selling food containing “filthy, decomposed or pu- 
trid” material is a very serious one and its full meaning should be pre- 
served. This can only be done by limiting the application of that term 
to products whose decomposition can be demonstrated. 

The presence of tin is obviously not an indication of decomposition 
and to hold it prima facie evidence of decomposition is unnecessary as a 
precaution and would weaken the law and lessen the sense of fairness 
and justice so necessary to its proper enforcement. 


MEETING OF THE TRI-STATE ASSOCIATION. 


Held in Hotel Du Pont, Wilmington, Del., July 16th—Govern- 
ment’s Attitude on Cannery Inspection—Standard 
for Tomatoes Adopted—The Addresses. 


Pursuant to the call the Tri-State Association met at the 
Hotel Du Pont, in Wilmington, Del., July 16th, with President 
W. O. Hoffecker in the Chair, and Secretary C. M. Dashiell 
and a fair representation of the membership present. In-ad- 
dition there had been especially invited Mr. W. G. Campbell, 
Chief of the Eastern Division for the enforcement of the Na- 
tional Pure Food and Drugs Act, and who was accompanied 
by two of the inspectors from the Philadelphia Laboratory, 
Mr. Frank L. Wallard and Wm. Lynch. These inspectors will 
be mainly in charge of the inspection work in this Tri-State 
territory during the canning operations. Dr. W. G. Tice, of 
the New Jersey Laboratory of Hygiene, at Trenton, N. J., was 
also present, and it had been expected that Maryland would 
send one of its representatives of the Pure Food law, but a 
= of business prevented this, as the letter of apology 
stated. 

After calling the roll, during which the Secretary drew 
attention to the fact that a number of members were in ar- 
rears with their dues, the minutes of the last meeting were 
read and approved. 


Standard for Tomatoes Adopted. 

The Secretary then read a letter calling attention to the 
recent adoption of a standard for canned tomatoes by the 
Canned Goods Exchange of Baltimore, and he suggested that 
inasmuch as the former standard of the Tri-State Association 
had been rescinded, it would be well for the Association to 
adopt this Canned Goods Exchange standard. Mr. George N. 


“Numsen seconded the motion and the standard was accord- 


ingly unanimously adopted. This standard, now of the Tri- 
State Association as well as of the Exchange, reads: 

“Cans to be packed in conformity with F. [. D. 144, 
of the sound and ripe tomatoes of the run of the crop, 
not n y all red. The tomatoes to be peeled and 
cored as carefully as possible.” og 

A communication from Greenabaum Bros. called atten- 
tion to the necessity for some action on the part of the Associa- 
tion in the matter of returning the swelled goods from New 
York City before the deduction for such spoilage is allowed. 
They cited a recent incident where they had been charged with 
243 bad cans, and upon insisting upon their return had re- 
ceived 185 cans, and of this number but five were of their 
packing. 

Considerable discussion ensued, and it developed that 
there are but few packers who have not been subjected to this 
unfair treatment at one time or another. It was shown that 
apparently canned foods of all kinds were simply collected in 
one pile, including those cans which had been cut for samples, 
and some ‘‘easy”’ packer billed for the whole lot. The claim 


that the New York State law prohibited the return of these 
bad or swelled goods was questioned, and the belief expressed 
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that it was merely a ruling of the Health Department of New 
York City. In any event, the injustice to the packer in pro- 
hibiting*him examining the goods to determine whether or not 
they were of his packing, and in most cases whether the goods 
were bad and not merely soiled, was made clear. 

In response to a suggestion by Mr. Numsen that in view 
of such difficulties it might be better to allow a percentage on 
each sale to cover swells or bad cans, such percentage to be 
accurately determined or as near so as experience would allow, 
it was shown that on one occasion President Hoffecker con- 
sented to this percentage deduction for spoils, based upon the 
examination of 200 cases from a shipment of 12,000 cases. 
As a result he received a bill for $240, which to him seemea 
all out of reason, and which the buyer also thought too high. 
In lieu of this the buyer consented to accept a six months’ ex- 
tention of the guarantee, the spoilage to be paid for as found. 
At the end of that time a bill for $11 was presented by the 
buyer. 

It was finally decided to appoint a committee to wait upon 
Dr. Goldmark, who has succeeded Dr. Lederle in this work in 
New York, and this committee was appointed as follows: Mr. 
George N. Numsen, Mr. F. A. Torsch, and Mr. W. O. Hoffecker. 
These gentlemen will take up the matter, explaining the can- 
ners’ side of the contention. 

At this point a telegram from Dr. W. D. Bigelow, who was 
in attendance at the meeting of the State and National Food 
Commissioners in Portland, Me., was read, and which quoted 
Dr. E. F. Ladd, of North Dakota, as saying that more of the 
1913 packing of tomatoes from Maryland showed water present 
than at any time in the past five years, and that those from 
Delaware, while not so bad, were not much better. This in- 
formation was received with genuine surprise by all canners 
present, and President Hoffecker gave it as his opinion that 


Dr. Ladd was at least partially wrong, or mistaken in his. 


analyses. The fact, however, that these State and National 
Food Commissioners were bending attention to this feature 
was taken as an indication that this year’s output would be 
very carefully watched. 


The Government’s Attitude Towards the Canners. 


Immediately following this the Chairman introduced Mr. 
W. G. Campbell, Chief of the Eastern Division for the enforce- 
ment of the National Food and Drugs Act. Mr. Campbell 
strove at all times to impress upon his hearers the desire of 
the Government to work with and for the canners in the bet- 
terment of the goods and of the conditions governing their 
production. He insisted that it is the duty of every canner to 
report any canner known to be violating any of the provisions 
of the law; “just as much so,”’ he said, ‘‘as it would be to 
inform on a man caught trying to set fire to your neighbor’s 
house.”’ 

(Note.—Before such addresses can be published the ap- 
proval of the Secretary of Agriculture must be obtained, and 
a delay in this compels us to postpone Mr. Campbell’s address 
until next week.—Hditor.) 


Mr. Numsen expressed his personal pleasure and gratifica- 
tion at this address and said that he believed every canner in 
the business should give the Government full support in its 
work, and that he believed the majority of them would gladly 
do so. He offered the following resolution, which was unani- 
mously adopted: 

“WHEREAS, this Association has heard with great pleas- 
ure and profit the admirable address of Mr. W. G. Campbell, 
Chief of the Eastern District of the U. S. Bureau of Chemistry; 
and, 

WHEREAS, his suggestions commend themselves to us as 
being vitally important to the good of our industry, 

RESOLVED, That the Tri-State Packers’ Association 
endorses the efforts of the Government Inspectors to rigidly 
enforce the regulations of F. I. D. 144, and that it will heartily 
co-operate with them by assisting in exposing violations of the 
Pure Food Law.” 

In passing this resolution it was also decided that the Sec- 
retary be instructed to forward a copy of them to every canner 
in the territory covered by this Association. 


New Jersey Requirements. 
Dr. W. G. Tice, a member of the New Jersey Pure Food 
Department, was then introduced and addressed the meeting 
as follows: 


THE NECESSITY OF REGULATION AND INSPECTION. 
_ The development of the canning industry does not belong to my 
immediate subject, but there are certain points connected with the 
matter which are of general interest to all of us. It will be remem- 
bered that about a century ago Appert, in France, invented a process 
of preserving perishable food products by heating and subsequently 
placing the food material in hermetically sealed jars. It was at first 
supposed that the significance of the sealing was to prevent the access 
of air, but it is now known that it is to prevent the entrance of bac- 
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teria. The practice of canning was thus established prior to the develop- 


ment of the science bacteriology. 


Gradually the methods of canning were infproved: 
in whih cans were heated to 212 de Tees F. 4 way By E — 
in which steam under pressure made possible the use of temperatures 
ranging up to 250 degrees F. The higher temperatures are convenient, 
not merely because they are more effective in destroytng bacteria, but 
tlso because they shorten the period of heating. , 

Modern research has made clear to us the nature of decay re- 
faction and fermentation, and has helped to account for the iactd bility 
of vegetables and animal substances. Knowing, as we do, of the uni- 
versal presence of microorganisms and of the conditions suitable for 
their growth and survival, we have gradually perfected the means for 
excluding them from our food products. It has been learned that the 
successful canning of fruits, vegetables, etc., depends upon the destruc- 
tion of all the bacteria present in these materials and the sealing of 
—— so that no new invasion by bacteria or microorganisms can 

The development of the industry has made posstdle the utilization 
of a great quantity of food products which otherwise could not be 


used. So thoroughly have the canning Pe ue aoe been mastered that 
it is now possible to obtain almost any food product at any season of 
the year. So far-reaching has been the industry that the whole problem 


of the human food supply has been modified. 


With the vast advance in business many problems have arisen more 
or less complex in character and evils have crept in. The food con- 
sumer cannot, as he may have done years ago, visit the cannery, but he 
must trust the manufacturer. This lack of supervision has made pos- 
sible many improper and dangerous practices which cannot be de- 
tected by the consumer, and some which can, but about the danger of 
which he is not properly informed. Most of these evil practices have 
been brought about by unfair competition. We are accustomed to re- 
gard competition as one of the means by which commodities are main- 
tained at a reasonable price, and therefore essential. This, of course, is 
true, but unfair and dishonest competition in any business, unless re- 
stricted, has the effect of degrading the whole industry by putting the 
honest man at a disadvantage when yr sgt with his unscrupulous 
competitor and ultimately forcing him either to adopt the practices of 
his rival or get out of the business. For example—the honest manu- 
facturer of tomato catsup prepares his wares from sound, whole: toma- 
toes in a cleanly manner. This requires good raw material as a starting 
point; an adequate equipment, which costs money; and habits of clean- 
liness on the part of his employees, also costing money. His dishonest 
competitor makes his catsup from tomato stems and cores the refuse of 
the canning factory, and he handles his material with the cheapest pos- 
sible equipment and in the cheapest possible way. His product is 
cheaper to produce than that of his honest a and immeasur- 
ably inferior, but it is so highly flavored with vinegar and spices that 
its true character concealed, and it is offered for sale in competition 
with the better product to a purchaser who oft times cannot tell the 
difference between the two. Now what is the result? The inferior article 
ean be and is sold to an indiscriminating public for a lesser price than 
the good product. and the honest manufacturer finds his business slip- 
ping away from him, and ruin staring him in the face. It takes a man 
who is more than ordinarily high-minded to avoid imitating his dis- 
honest competitor under these cir¢umstances. This is only one illus- 
tration of what has happened and is happening in every line of business, 
and the consumer is usually powerless to prevent it, because he has not 
the knowledge and skill necessary to enable him to differentiate between 
the good and ‘the bad. 


Regulation Necessary. 

It is obvious, therefore, if the consumer and the honest manufacturer 
are to get a square deal, that somebody must do for them what they’ 
cannot do for themselves. The food producing and nandling industries 
must be regulated. That regulation should be adequate to protect the 
consumer from evils from which he cannot guard against himself, and 
also to protect the honest producer and manufacturer to such an extent 
that they will not suffer because of unfair competition. Such regulation 
is necessarily done by law, and any law, to be effective, must be en- 
forced, so somebody must be made responsible for its enforcement. In 
New Jersey the enforcement of the laws relating to the production, 
manufacture and sale of foods is made the duty of the State and local 
boards of health. 

About three years ago the Board of Health of the State of New 
Jersey began its systematic investigation of the conditions under which 
eanned foods were prepared. Inspections were made of a number of the 
canning factories, and it was found that while, in general, the quality 
of the products packed was good, yet from a sanitary standpoint the 
condition of the canning factories, taken as a whole, was far from satis- 
factory. We found dirty factories, factories provided with inadequate, 
antiquated and ill-cared for machinery, dirty help indulging in dirty 
practices; in some instances the use of inferior raw material was no- 
ticed, and in many cases the raw material was not sufficiently sorted 
and cleaned to assure the cleanliness of the finished product. The 
Board believing that the best results could be secured by getting the 
co-operation of the canners, and not knowing as much about the can- 
ning business as the canners did, called_a conference, which was held 
in Trenton, N. J.. and which was largely attended by representatives 
of the industry. At this conference many of the problems relating to 
the canning of foodstuffs were discussed at length, and as a result the 
Board formulated a set of tentative rules intended to control the can- 
ning of all foods, but particularly the canning of tomatoes, which was 
then discussed at a later conference held with the canners. This dis- 
cussion was particularly enlightening. both to the canners and to_our- 
selves. and it was found that the rules, as proposed by the Board, re- 

uired considerable modification before they could be made operative. 
These modifications were made and the rules were finally adopted on 
April 29, 1912. They provide, in a general way, for cleanliness in the 
factories, cleanliness on the part of the employees and care in the selec- 
tion and cleansing of the raw materials and in the preparation of the 
finished products. These rules were printed and distributed to all the 
canners and our inspections. during the canning season of 1912, showed 
that most of the factories had improved their conditions to a consid- 
erable extent. Much, however, needed to be done and in order to secure 
still further improvement another conference was held, at which time it 
was explained to the canners that we would expect them to make such 
changes in their factories and in their mode of oneration as would enable 
them to conform with these rules before the beginning of the canning 
season. During the year 1913 our inspections were more frequent and 
more thorough than ever before; each of the factories being visited a 
number of times, and the result of these inspections shows that great 
improvements ‘have been made in almost all of the canning houses of 
the State. In some instances canning factories have been practically 
rebuilt in order to enable the owners to comply with the requirements 
of the Board. 
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Canning Shacks. 


The method of housing the help was open to criticism Bunk houses 


were provided by many of the canners to house their foreign labor. - 


In former years the conditions under which many of these people lived 
in these houses were deplorable. It is admitted that the difficulties 
surrounding the owners of these factories are many and great. The 
help is fluctuating, seasonal and difficult to please. However, when the 
owners attack the difficulties of the problem with the same keenness 
with which they have gone into the question of improved machinery, 
much good will result. There has, however, been a great improvement 
in the last two years. One of the most serious objections to the can- 
ning houses of the State was the lack of proper washing and _ toilet 
facilities for the help. A great improvement was noticed in this respect 
during .1918, almost all the factories having provided adequate toilet fa- 
cilities for their employees, and also adequate facilities to enable them 
to keep themselves clean while engaged in the work. 


Disposal of Waste. 


Another difficulty which has not yet been satisfactorily solved is 
the disposal of waste products. At every canning factory there accu- 
mulates large quantities of material which is rejected in the course of 
manufacture and which must be disposed of. This material is of a 
readily decomposible character, and if it is permitted to accumulate in, 
under or around the factory, gives rise to conditions which are very 
objectionable. Frequently local nuisances of considerable intensity are 
formed in this way. This applies particularly to the wastes from to- 
mato canning, consisting of skins, cores and putrescible waste liquids 
derived from the washing of machinery and from the water used in 
cleaning the factories. In a number of cases where canning factories 
are located on the banks of streams, it has been the practice to empty 
this material directly into the stream. In some cases where the streams 
are small, this results in so pulluting the stream that fish are killed, 
that the banks are covered with putrefying material, and a nuisance 
results. It is apparent, therefore, that some method should be adopted 
of disposing of wastes. The first step in purification would seem to 
be the separation of solids from liquids and to convert the liquids into 
stable or non-putrescible fluids. It may be possible that if the solid 
materials be carefully removed the liquid wastes could be permitted to 
flow into tidal streams, along the banks of which many of the factories 
are located. The question of dilution would, under these circumstances, 
be a very important factor. Where no stream is available. as at inland 
factories, a different system must be adopted. The disposal of these 
wastes. however, is a matter of some difficulty, and no very satisfactory 
method is known to us of purifying them without causing the canners 
to incur a very considerable expense. It is obvious, however, that in 
the future some kind of arrangements must be made which will enable 
the canners to dispose of their refuse without emptying it untreated 
into the streams. 

Most of you present are doubtless members or associated with the 
National Canners’ Association and lend your support to the splendid 
work which that organization is doing. They maintain, as you know, 
at Washington a well-equipred laboratory in charge of competent men. 
This laboratory..so I am informed. conducts research work,* having for 
its purpose the advancement of the canning business. In my judg- 
ment, if a study could be made by the research laboratory of the 
National Canners’ Association, for the purpose of ascertaining the best 
method to use in the purification of the canning factory wastes, con- 
siderable good would be accomplished and certain information, which 
the trade is now in real need of, might be supplied. 

Use of By-Products. 
The utilization of waste materials and the refuse of factories is 


now constantly receiving the attention of the manufacturer. Many 
people have agreed that utilization is desirable, but few have been 
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willing to admit that it is practical. I doubt that there is any food 
product packed in which more good food is wasted than in the canning 
of tomatoes. We have here waste products which to my mind can be 
converted into perfectly wholesome food materials, for example: To- 
mato pulp, soup stock, ete. By the preceding statements I do not mean 
that all a manufacturer needs to do is to collect his refuse, can it and 
sell it as a good food product, but it is my belief that when tomatoes 
are received at the factory, if they are carefully sorted, the decomposed 
materials removed, the remainig stock thoroughly washed and then 
handled in a cleanly manner, that the waste substances obtained from 
such stock is good food and should be utilized. 


The result of the work of the State Board of Health has been to 
secure a more sanitary condition in the factories and a better quality 
of the finished product. The canners have co-operated with us in the 
most satisfactory manner, and I think they realize that the work which 
we have been doing is not only beneficial to the public, but to them- 
selves as well. New Jersey's canned foods have always had a desirable 
reputation for high quality. Under present conditions there is every 
reason to suppose that the quality of the goods packed in the future 
will be better than in the past. 


The canning problem does not relate to any considerable extent to 
the public health. The unsanitary conditions which we attempt to 
regulate, the improper practices which we attempt to prevent, are in 
the interest of public decency, for the purpose of securing a clean. 
wholesome product and to protect the consumer against fraud. 

Mr. F. A. Torsch then called attention to the need of more 
effective work in the Association; that it should have a larger 
membership and its meetings be better attenced. Mr. Wm. 
Silver spoke along the same line, and thereupon Mr. Torsch 
offered the following resolution, which was adopted as read: 

“MOVED, That a committee of five (5) be appointed, of 
whom the President of this Association shall be one, to take 
under consideration the broadening of this Association among 
the canners of the States of Maryland, Delaware, New Jersey 
and West Virginia, with a view to establishing on a better 
basis the tomato canning industry in this section, and for other 
benefits to its membership.” 

The Chair asked Mr. Torsch to name the members of this 
committee and granted him any time desired to do this. 

A discussion followed here with reference to the next 
meeting which, under previous arrangements, would have been 
called in August, but it was decided by vote that when this 
meeting adjourned it would do so to meet in October. 

In commenting upon crop conditions a letter was read 
from Secretary Smiley, of the Virginia Canners’ Association, 
reporting the acreage of that State as‘40 per cent. of normal, 
and the condition of crop as 60 per cent. of normal. Mr. Sil- 
ver stated that the members would no doubt be interested to 
know that market conditions in tomatoes were better now 
than for a long while, and that he had never known such a 
demand for spot tomatoes as he had experienced in the past 
week. 

Upon motion the meeting adjourned. 


The New York Market 


Outlook much more promising—Sales at higher values this week—Hesitation giving way 
to assurance and orders being placed—General business bracing up and better times 
seem certain—Tomatoes on the advance—Corn gaining firmness—Shortage in peas 
causing interest—Beans more attractive—Large orders for fruits have been placed— 


Picked up in the market. 


Reported by Telegraph 


New York, July 24, 1914. 

The Market.—aAs was pointed out last week the conditions 
throughout the market are improving and sales have been 
made in a number of the leading varieties at higher values 
than were quoted a week ago, while the tendency is still up- 
ward, rather sharply so in some instances. Buyers have been 
a bit more anxious to obtain goods and sales which have been 
pending for some time have been closed. The outlook now in 
all varieties and grades is much more promising than it was, 
and possibly holders will shortly reap the reward of their per- 
sistence in maintaining their position. The shortage in the 
pack of peas has had the effect of strengthening the market in 
this article, while the clean-up of the tomato pack has made 
holders wary of disposing of any more than they have to at 
present. The same observations apply in only less degree to 
other varieties, and in the main the market is profitting by 
the improvement which has become such a prominent factor. 
The canned foods situation is improving daily in New York 
and holders seem confident that an era of prosperity such as 
they have not enjoyed for some time is but a little in advance 
of them. They see steel mills starting and hear of the advance 
of manufactured iron and steel, and fée] that it is only a ques- 


tion of time when their own business will feel in a greater de- 
gree than it has yet the impetus of this desirable shift in the 
general condition which governs mercantile transactions. 
Tomatoes.—The market is firmer. The upward trend*has 
continued and in some instances it is hard to buy full standard 
No. 3s at 75c.; still that is the general quotation. A few 
are asking 77%c., though as yet buyers have not quite come 
to the point where they will pay it. Heavy buying has cleaned 
out the supplies of No. 2s on the Eastern Shore during the past 
week and nothing is now obtainable below 55c., while 57%c. 
is not an unusual figure. No. 10s, on the other hand, appear 
to be somewhat weak and $2.10@2.15 appears to be about 
the best that can be done. The acreage in some localities is 
reported in doubt and canners show little inclination to sell 
further stocks until they are more certain what the pack is 
going to be. Reports point to a smaller acreage, which will 
reduce the pack, even though the output per acre is the same. 
Corn.—The man who can make an approximate guess of 
what the future is going to develop is a good one. The crop 
is all planted and the prospect seems to favor good yields 
in most localities. Little definite information is possible at 
present. On the whole, however, growers are disposed to be 
optimistic and seem to expect a fair output, though probably 
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not as much as last season. In the meantime holders appear 
firm in their views, and attempts to shade the price on any 
considerable quantity are so far unsuccessful. Little or no 
Maine fancy is left in first hands and not much in second 
hands. New York State corn:is steady, with sales rather small. 
The demand of the navy will take a considerable quantity of 
corn out of the market. Southern Maine style is unchanged 
unless, indeed, it is a shade firmer. Western stock is held 
with a little more confidence, but movement is slow. 

Peas.—Reports from all packing sections indicate a short 
pack. In going over these reports it would seem that not 
more than 25 to 35 per cent. of early sweet peas will be packed 
and the situation regarding the late crop is still uncertain. 
Scuthern petit pois have been sold at $1.75 factory. Extra 
fine sifted have sold at $1.25 factory. New pack Alaskas seem 
to be more wanted. No. 1s to arrive from jobber are now held 
at a premium of 5@10c. over contract price. The letters 
which come in from all directions are gloomy, and it seems 
from what can be judged that about everything known which 
can injure peas has taken a turn at the business this season. 
The result is pessimistic packers who see nothing but disaster 
ahead. 

Beans.—No change is reported in strings, though it is 
understood to be impossible-to obtain as many as may be 
wanted. Limas are unchanged, but are firmly held. The out- 
put of both varieties is uncertain. Strings have been light in 
some localities and what will happen to the limas it is now 
impossible to say. 

Spinach.—The market remains steady, with the recent 
advance well maintained. So far as can be judged the market 
offers no material change from former reports. 

Asparagus.—Nothing new is heard and saies have been 
made in a small way only, excepting occasionally a buyer wants 
a larger lot. The total is small, however, and the outlook is 
for a rather quiet situation for some time to come. 

Fruits.—So far as California pack is concerned, buying 
is largely over for the time being. New York buyers have 
operated upon an unusually large scale this season and have 
endeavored to secure sufficient stock to satisfy their require- 
ments for a time, at least. Movement in all varieties is some- 
what small just at present and buyers evince little disposition 
to take hold beyond the satisfaction of immediate require- 
ments. 

Peaches.—New York factors have taken rather more 
lemon clings than ever before. They have not bought yellow 
frees so plentifully, yet they have purchased what they think 
they will require for the time. In other varieties no feature 
of importance is mentioned. Southern pack is quiet and the 
price tendency is toward a lower basis upon some grades. Old 
stock is slow of sale, owing to the heavy offerings and low 
prices of fresh fruit. 

Apricots.—Spot goods are steady. Buyers have taken 
their usual proportion of the new pack, but at present offerings 
appear to be light and purchases are also. 

Pears.—The market is extremely firm and California of- 
ferings are on a moderate scale, even at the high figures which 
prevail. The Western pack is reported short and buyers have 
turned their attention to satisfying their wants from the South- 
ern pack. 

Cherries.—In the main the supply is strongly held, 
though it is possible to shade values on white varieties. Fu- 
tures are dull, though here and there a purchaser takes hold. 
The supply is uncertain, but it is believed that it will be short. 

Raspberries.—Eastern packers who have, in a way, had 
the market to themselves of late years, have discovered com- 
petition in Washington which promises to make them take 
notice. The berries from there are in well-filled cans and they 
hold up extraordinarily firm even after processing. It is obvi- 
ous what a buyer will do, even though he pays a little more 
for his stock. 

Strawberries.—Deliveries on new pack are coming for- 
ward and those which have been cut show up well. Buyers 
appear to be well satisfied and are certain, so far as can be 
judged, with the conditions which prevail. The pack is short 
and values are expected to improve later. 

Blueberries.—The pack is not yet over, but enough is 
known to make it evident that it will be larger than last year. 
The old stock is about exhausted and buyers are awaiting the 
new pack to replenish their supplies. 

Blackberries.—The pack wil! probably be larger than last 
year, though it is not yet possible to say just what it will be. 
The market remains steady and buyers are ready to take a 
reasonable quantity at almost any time. 

Gooseberries.—No report has been made regarding the 
probable pack, but it is estimated that experts believe it will 
be larger than last year. Movement is not particularly active 
just at present, but there is considerable inquiry. It may be 


noted as a matter of information that gooseberries seem to be 
less popular than they were a few years ago. 
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Salmon.—All the news from the Pacific Coast and from 
Alaska, where the salmon pack is in progress, favors a large 
output of fish this season. The pack on the Columbia River 
to date is said to be at least 25 per cent. in excess of last year 
at the same time. The run of fish has been exceptionally good 
in Alaska thus far, and the outlook favors a continuation of 
the present excellent situation. a 

A fair delivery on contracts is noted and what stock has 
arrived has gone out immediately to buyers. Spot red Alaska 
talls are held at $1.40@1.42%, with little available at the in- 
side figures. No. 1 tall sockeye is held at $1.65 here, and 
halves are hard to find at $1.25. Pink talls are firm at 82%c. 
here, with bids of 80c. refused. 

Sardines.—Domestic grades are more active, with the de- 
mand running to lots of 25 to 30 cases. Some large distrib- 
utor occasionally makes a larger purchase. The run is still 
light, yet it may be said, on the authority of one who knows, 
that it is up to the expectation of packers at this season. It 
is not equal to the demand, however, and packers so continue 
behind in their orders. Supplies on the spot are light and 
buyers begin to show increased interest. Foreign sorts are 
hard to get and high prices are asked. 

Tuna.—Considerable shipments are now coming east from 
California and high prices are asked. The supply will be more 
liberal than last year, but the high price of meat has created 
a demand for such fish which it is hard to satisfy, and tuna, 
in common with salmon, is enjoying a popularity which would 
not have been possible if meat had not soared out of the reach 
of many people. It is impossible to say what the outcome will 
be, for it is quite out of reason to expect any accurate esti- 
mate of the pack as yet. However, the fish coming forward 
indicates that the quality is of the best and that buyers will 
have no fault to find with what they get this year. 


PICKED UP IN PASSING. 


A. V. Rollins, Portland, Ore., spent a day or two in the 
West Side canned goods trade during the week. He confirmed 
the reports of a big pack of Columbia River salmon, but says 
packers have booked large orders and will need much stock 
to satisfy demand. 

Belgian cables say that no pea packer will be able to de- 
liver his full contracts. 

F. B. Priest, head of the Boston office of the J. K. Armsby 
Company, was at the New York offices the past week. He 
said that Boston is looking forward to more business with the 
coming of fall. 

Increased supplies of moisture during the past week or 
ore has probably saved the Northern blackberry crop from 
estruction. 

Seven cars new pack tuna fish now in transit for New 
York have been sold to arrive on the basis of $7.50 for No. 1 
flats. 

C. P. Diston, of Diston & Co., Johnstown, Pa., was a vis- 
itor in the West Side grocery trade during the week. 

Growing crops in New England have improved materially 
in the past week or so, and unless some untoward condition 
sets in now to cause trouble corn will yield a full crop for the 
acreage planted. 

Reports from Oswego, N. Y., say that the depredations 
of the pea louse in that section have become so serious as to 
practically destroy the crop of late sweet peas. 

New Jersey tomato fields appear to be irregular. In some 
the plants are doing well, while others show only small de- 
velopment to date. The past two weeks have been good grow- 
ing weather, and all crops have come forward rapidly, includ- 
ing tomatoes. The acreage is undoubtedly somewhat reduced, 
though few would care to hazard a guess as to how much. 

Berry buyers are interested in the excellent quality of 
raspberries which have been packed in Washington this year. 
Samples show very full cans, with the berries so firm that they 
have kept their shape. They are not like Eastern pack, which 
become soft and mushy under processing. This and the full 
cans make them really cheaper than Eastern berries, even 
though the far Western packers ask a little more for them. 
Eastern berries are scarce this season, and any addition to the 
supply is favorable, as this attracts numerous buyers. 

All holders of tomatoes are stronger in their views, and 
it is now practically impossible to shade 75c. for full standard 
Maryland No. 3s. The supply is reported as much reduced, and 
this, of course, causes holders to view the situation differently 
from what they have heretofore. The acreage is reduced, too, 
as compared with last year, and this will naturally lead to a 
smaller output. 

Despite the fact that last year’s salmon pack was 8,000,000 
cases, 2,000,000 cases in excess of the previous high record, 
and a carry-over of 1,000,000 cases, experts declare that the 
market is closely cleaned up. The high price of meat and the 
recognition of the nutritive value of salmon are thought to be 
the principal factors in the present situation. HUDSON. 
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The Chicago Market 


Drouth affecting all crops badly—Corn acreage known to be short—Considerable demand 


for tomatoes—Corn quiet—Pea crop short—Business improving in all lines of canned 


foods. 


Reported by Telegraph 


Chicago, July 24th, 1914. 


The weather is hot and cool alternately, and rains have 
been occasional, but not frequent. ‘There is some nervousness 
on the part of canners of corn and tomatoes, as crops are now 
at a critical stage and dry, hot weather just now works a tre- 
mendous damage to canners’ crops. The drouth is burning up 
the string bean crop in Michigan and will affect apples and 
plums unless soon broken. Conditions, for the same reason, 
in Southern Indiana and Illinois are critical as affecting canned 
tomatoes. The sweet corn crop everywhere is less in acreage 
than last year. The weather now is very hot and dry. 


Canned Tomatoes.—Considerable demand has appeared 
in the past week for canned tomatoes for immediate needs. 
Buyers are, of course, holding off, waiting for new packing, 
but as none can be expected before about August 20, they are, 
in some instances, compelled to buy. 

The demand has been general, and has caused Easiern 
prices to advance 2%c. per dozen for standard No. 3 tomavoes, 
which are now strong f. o. b. Eastern canneries. 

Future prices are unchanged, though a heavy reduction 
in acreage from last year is claimed from all sections. 

Canned Corn.—Spot corn is still very quiet; although 
there has been a small amount purchased during last week. 
No improvement in price is apparent either in the immediate 
or future market. 

Illinois, Indiana and Ohio are all having hot, dry weather. 
To now the northern parts had been pretty regularly relieved 
with timely rains, but the entire situation just now is critical, 
and any unusual duration of droughty weather would work 
ruin to the corn crop. Watch the market carefully. 

Canned Peas.—The sweet pea pack in Wisconsin is now 
progressing, and is not satisfactory, as the quantity and qual- 
ity are both disappointing. The late or sweet pea crop was af- 
fected by weather conditions and is not turning out at all 
well. There was a fine pack of fine early or Alaska peas, but 
the late crop is producing very unsatisfactory results. 

Strawberries.—The canning of strawberries everywhere 
has been short. Michigan is delivering only 75 per cent. on 
contracts, and New York is short and cannot fill orders in full. 
A New York canner writes that he could sell all his futures at 
from 10 to 20 per cent. more than he got for them. 


Canned Sweet Potatoes.—The market is swept clean 
everywhere. There are none in Chicago for jobbing purposes 
and none elsewhere. 

There are some canned ‘‘yams’’—sweet potatoes in 
Louisiana—but our buyers will not take them, as they are 
not acceptable as a substitute for Jersey or Maryland or good 
Virginia packs. 

The Southern yam sweet potatoes in cans are not salable 
in Chicago. 

Canned Pineapple—I am advised that the pineapple 
canning is now over in Baltimore, and prices for the stock 
still unsold seem to be very reasonable. No new Hawaiian 
have arrived in Chicago yet, and is not expected for sometime. 


Canned Cherries.—There are plenty of cherries | still 
arriying in crates from Michigan, and they are being sold at 
low prices. The crop there was quite large, the largest ever 
known, and cherries have gone begging for buyers. Prices 
on canned went so low that canners withdrew and stopped 
packing them. 


Canned Apples.—The crop of apples everywhere is re- 
ported to be good, and speculators are now buying up fruit 
to put in cold storage. This will be a Baldwin year in New 
York State, which means a heavy crop of apples. No changes 
in prices noted. 


Raspberries.—This crop is seldom in excess of require- 
ments. New York reports a light crop, but Michigan has done 
better and has a fair crop, and they have been canned in that 
state freely. The Washington raspberries cannot compete in 
price yet with Eastern prices, though their quality is fine. 
Only the Cuthbert berries are grown in Washington. No° 
blacks and no Columbias. 


Canned Blackberries.—In certain sections this crop 
seems to have been very short on account of drought. The 
Pacific Coast crop in Oregon and Washington is fine. These 


berries did not sell well last year, and fine Washington pickea 
No. 10 blackberries are being sold by Chicago jobbers at $3.85 
to $4.15 per dozen, when common standard stock is hetd at 
$4.25 East, which is quite unusual. 


Canned Salmon.—This market is quite active, though in 
a small way. The demand is steady, however, for nearly all 
grades. Pinks are selling more rapidly than any other grade 
and 1 Ib. tall pinks are being jobbed here at 87%c. 

Red Alaska 1’s and 1’s flat, and %’s flat are ali scarce 
in the market, and %’s sockeye can hardly be had at all. 


General Conditions.—There is a report to the effect that 
aggregate acreage on canned corn or on sweet corn from 
which canned corn is packed is smaller than last year. 

WRANGLER. 


“BUSINESS IS FINE.” 


“Foote Notes’? by D. E. Foote & Co., Inc., canners, Balti- 
more, Md., says in Vol. II, No. 6, July 18th: 

“Recently we have heard a great deal about a general 
business depression, and as to whether it is real or psycholog- 
ical. As far as we can see there is no depression, because we 
have never received as many orders and inquiries at this time 
of the year as recently. 


Our June sales were double those of June, 1913. We 
have now about twice the amount of orders booked for future 
delivery we had at this time last year, and honestly believe 
there is going to be as lively a demand for canned foods this 
fall as we have had in a number of years. 

Within the past few weeks we have closed out of several 
items, and have but light stocks of a number of others. We 
are receiving numerous inquiries as to how soon we can ship 
such and such goods, which can only be interpreted that our 
friends’ stocks are very much depleted, if not closed out. 

In all probability, we will pack some tomatoes within the 
next week or 10 days. Early this spring we had some favor- 
able weather, and some farmers planted tomatoes. At the 


time the crop for canning purposes is generally planted, we 
had some unusually warm and dry weather, which prevented 
the contract growers from setting out their plants until two or 
three weeks later than usual, so we expect the regular canning 
crop to be late, and there ought to be sometime elapse between 
the early crop, now coming on, and which is unusually early, 
and the regular crop.” 
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Seattle Salmon Market 


Demand for salmon declining, but consumption known to be heavy—Fish not running 


well on Puget Sound—Dr. Graves endorses the sanitary condition of canneries—A 


summary of the Alaska situation. 


Reported by Telegraph 


Seattle, July 24, 1914. 

Salmon.—The salmon market during the past week has 
been quiet. The demand seems to be tapering off, at least so 
far as this end is concerned. It is known that the consuming 
demand throughout the country is tremendous. Quite a few 
chums are arriving from Alaska right along and Puget Sound 
canneries will soon be in a position to make small shipments. 
The Everett Canning Company commenced operating July 
10th. This is five days earlier than a year ago. So far the 
fish are not running very well on Puget Sound. 

Puget Sound cannerymen are much interested in a state- 
ment made last week by Dr. H. T. Graves, acting commissioner 
of agriculture in this State, that he is convinced as a result 
of investigations which he has been making that salmon can- 
ning operations are as sanitary as it is possible to make them. 
He complimented the cannerymen on the excellent sanitary 
condition in which he found the salmon-packing plants. Dur- 
ing his entire trip of inspection, just completed, he failed to 
find one single instance of the law being violated. 

Undoubtedly the most interesting news of the week from 
the packers’ and brokers’ point of view, at least, was the sum- 
mary of conditions in Alaska, made by Chris H. Buschmann, 
manager of the Northwestern Fisheries Company, who re- 
turned to Seattle last Tuesday from his annual inspection trip. 
The Northwestern Fisheries Company is one of the largest 
salmon canning concerns in the world, and Mr. Buschmann 
annually goes north in the spring to visit all the companies’ 
plants and gets to as many others as he can. His summaries 
are invariably the first that are issued and are looked for 
eagerly by packers and brokers, for they usuaily give some 
idea of what is likely to develop. He said on his return: 


“Speaking generally the packing situation in Alaska up 
to the present time is fairly satisfactory. No serious mishaps 
have taken place, with the exception of the loss of the Bristol 
Bay ship Paramita, and even this accident will not, it is under- 
stood, prevent her owners from putting up part of the season’s 
pack. 

“The packers’ outfits for the season are approximately 
the same as those of last year in Bristol Bay, and also in Cen- 
tral Alaska. In Southeastern Alaska the preparations are in- 
creased slightly, owing to the opening of three or four plants 
that were closed last season, and there is a small increase in 
the capacity of others, occasioned by the present satisfactory 
market conditions for the lower grades of salmon, now exist- 
ing, the principle grades of salmon packed in this district being 
pinks and chums. The packers, without exception, are in good 
shape for the season’s operations. The westward ships, most 
of them, have made good voyages, and little or no delay has 
been experienced in the delivery of materials. We have no 
late news from Bristol Bay since the arrival of our vessel 
there. The pack before July 1, however, is at no time large. 

“The run on Kodiak Island in and around Karkluk up to 
July 5 had been very poor, about one-half of the usual pack 
being canned. This district, however, enjoys a long. fishing 
season, so the present poor results cannot be said to have much 
bearing on the season’s results. 

‘In Cooks Inlet the spring weather was very rough, so 
some difficulty was experienced in getting gear into operation. 
The pack so far has been light. Prince William Sound has 
done well so far. The fish came later than usual, but the run 
has been steady. In Icy Straits fair beginnings have been 
made. The floating ice in this section seems to be decreasing 


from year to year, making it possible to fish in places where is 
was formerly impossible. The Wrangel district was not doing 
anything when I passed, and it was anticipated by packers and 
men that the pack of pinks there would be light. On the west 
coast of Prince of Wales Island only one or two plants had 
packed anything. The run of fish there is late. Packers in 
that section, however, look for a big run of pinks and base 
their hopes on the big packs of four and eight years ago. 


“Arriving in Seattle, I found stocks of all grades of sal- 
mon in packers’ hands about exhausted. Pinks are selling at 
40 cents per case above last season’s opening prices, reds at 
80 cents per case advance, and medium reds at 40 cents. The 
consumption of salmon, including the lower grades, has more 
than fulfilled our expectations during the year just passed. 
And with no pigks packed on Puget Sound this year, and cer- 


. tainly nothing but an average pack in Alaska of either reds or 


pinks, we should enjoy the present prices on both grades that 
will yield packers a profit.’’ “SALMON.” 


CANADIAN CROPS AND PACKS. 


Toronto, July 10th, 1914. 

The strawberry pack in Canada is now over. In the 
Niagara Peninsula the crop has been fairly good, the rains of 
the past couple of weeks prolonging the yield. In the Oak- 
ville district there was not an average crop, but nevertheless 
there were many berries shipped from there. 

At what prices will strawberries open? That is a question 
many in the trade are asking. Last year the opening price 
for canned strawberries 2’s, in heavy syrup, was $1.92% 
per dozen. The year before it was $2.15. It is not likély 
that this year the price will be reduced, and if a No. 2 tin 
of strawberries is to sell at 20 cents it will not be exceeded to 
any extent. Strawberries this year were more moist than 
usual, and a quart in a tin with heavy syrup will not gener- 
ally open out as much solid fruit as the same quantity last 
year. 

Prices on peas are also being awaited. Canners state 
that generally speaking the outlook is bright for a good crop 
in Ontario. The pack is progressing steadily and it is likely 
the issuing of prices on strawberries and other earlier fruits 
will be held back until the pea pack is more accurately known. 
Standards opened last year at 82%c ,whereas in 1912 the 
opening price was $1.25. 

All indications point to a record crop of tomatoes this 
year unless future weather conditions are very contrary. In 
one or two cases reports show that frost did damage, but 
this is not general. In many peach orchards, growers have 
planted tomatoes between the rows, which they would not have 
done had the peach outlook been bright. 


Red currants and gooseberries are a good crop generally 
and raspberries promise well. One grower told Canadian 
Grocer last week that the weather was ideal for raspberries 
and most other fruits up to that time. A rainy day, followed 
by a comparatively cool one, and then warm weather, was 
good for raspberries, he said. Black currants are scarer than 
usual. 

Prices on new peas, beets, carrots, spinach and asparagus 
tips and on cherries, strawberries, currants, gooseberries, 
pineapples and rhubarb may be expected soon.—Reported by 
“The Canadian Grocer.” 
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San Francisco, Cal., July 24, 1914. 

New Prices on Cherries Named.—The California Fruit 
Canners’ Association has named prices on new cherries, and 
these as a rule are higher than those of last year, owing to the 
light pack. The exception to this are pie cherries, which are 
quoted at the same figures as last season. Other grades show 
advances from 10c. to 50c. Black cherries are from 10% to 
15% lower than the white or Royal Annes. On some grades 
they have been obliged to pro rate deliveries. 

Tomatoes are now beginning to come in for very marked 
attention. 

Asparagus in Heavy Demand.—One of the most interest- 
ing features of the demand for California canned products this 
season has been the unprecedented call for asparagus. The 
canning season has just come to a close, with a pack of approx- 
imately 700,000 cases, and already a large part of this has 
been disposed of. The early sales have beengarger than has 
been the case in many years, and a complete cleanup is prom- 
ised long before another packing season rolls around. With a 
pack of this size it is a surprise to find that in some instances 
it will not be possible to make full deliveries, but nevertheless 
this is true. A long, cool season prevented a heavy growth of 
grass, and canners were compelled to operate on light runs and 
in some instances to pay a bonus to growers to secure stocks 
sufficient to cover orders on hand. This has made operations 
rather costly, and the prices that are being quoted are not 
being cut, as has been the rule in past seasons. The California 
Fruit Canners’ Association announces that it is in a position to 
fill orders in full with but few exceptions, these being as fol- 
lows: No. 2% Ungraded, 80 per cent.; No. 1 Large White 
Tips, 60 per cent.; No. 2 Round Large White, 85 per cent.; No. 
2 Round Medium White, 75 per cent.; No. 1 Tall Ungraded, 75 
per cent. For the Large White Tips it is in a position to sub- 
stitute Large Green Tips at $1.90 and Small White Tips at 
$1.85 to make full delivery; for No. 2 Round Large White it 
ean furnish No. 2 Round Large Green at $1.50, and for No. 1 
Tall Ungraded can substitute No. 1 Tall Small Green at $1.00. 
The orders received by this firm for asparagus are the largest 
ever taken to a corresponding date, and indicate that this 
splendid vegetable is fast coming into its own. 

Canned Fruits.—In spite of the extremely heavy subject- 
to-approval-of-price orders that were received by canners early 
in the season, business in canned fruits is keeping up in splen- 
did fashion. A few large buyers have delayed placing orders 
until the crop conditions over the country at large could be 
accurately determined, but these are now coming in in sood 
shape. Discounts from opening prices have been reported 
from various quarters, but are probably no more general than 
in past years, and are confined largely to plums and a few va- 
rieties that have been moving a little slowly. The European 
demand still continues, and more pears and apricots could be 
disposed of if packers so desired. Some orders are being re- 
fused unless peaches are also taken, in order that sufficient 
stock may be reserved for domestic buyers. The canmag sit- 
uation continues to be very satisfactory, the only cloud on the 
horizon being the difficulty that is being experienced in the 
interior districts to secure adequate help. Weather conditions 


are very favorable and fruit is ripening in good shape, no un- 
usually hot spells having been experienced as yet. 


Awaiting General Opening of Canal.—Now that a vessel 
from San Francisco, the Santa Clara, of the Atlantic and Pa- 
cific Steamship Co.’s line, has been allowed to pass through the 
Panama Canal with a cargo, the canning trade is anxiously 
awaiting word of the opening of the great waterway to gen- 


The California Market 


New prices on cherries named—Demand for. asparagus remarkable—Business 
in canned fruits good—Panama Canal an interesting factor—Coast Notes. 


Reported by Telegraph 


eral traffic. Definite information is now being given out as to 
the cost of transportation between Coast points and New York 
and a great saving in freight rates is promised. It is under- 
stood that the new water rate from San Francisco to New York 
on canned products will be less than 40 cents per hundrea 
pounds, with dock charges and marine insurance included, and 
doubtless the present figures will be cut when services com- 
mence. The American-Hawaiian Co. cleared its freighter, the 


Isthmian, from San Francisco this week for the Isthmus, and it 
would occasion no surprise if she would be allowed to pass 


through the canal, although the authorities have given no en- 
couragement that this will be possible. The Isthmian has a 
capacity cargo, which includes one of the largest individual 
shipments of canned asparagus ever made, over 35,000 cases, 
besides a large consignment of canned fruits. 

Salmon.—aAdvices received from Alaska about the middle 
of July indicate that the salmon run has been early and 
heavy. Shipments of canned fish are being made by canneries 
located in Southeastern Alaska, where steamships touch reg- 
ularly, and these will soon be assuming large proportions. In 
case accurate returns are received from Bristol Bay points 
earlier than usual in regard to the size of the pack, it is pos- 
sible that opening prices will be named earlier than in past 
seasons. It is not likely, however that the prices of the Alaska 
Packers’ Association will be out before another month. 

Coast Notes.—The Tulare County Growers’ cannery at 
Porterville, Cal., is now in operation on peaches, and those who 
have been favored with a sample of the pack state that a very 
fine quality of fruit is being put up. A shortage of help is 
being experienced, and every effort is being made to attract 
cannery workers to that city, top notch wages being the chief 
inducement. The plant is working overtime, but a rule has 
been made against Sunday work. The opening of the cannery 
was marred by an accident in the engine room, Engineer Phil- 
lips having been seriously burned in a flare-back from the oil 
burners. 

The Santa Cruz Fruit and Olive Co. has been incorporated 
at Santa Cruz, Cal., with a capital stock of $50,000, by A. V. 
Stuart, H. M. Stuart, L. V. Stuart and J. A. Pilkington. A 


large cannery has been erected and will be placed in operation 
at once. 


The Pratt-Low Preserving Co. will extend its operations 
to asparagus next season, and will erect a cannery shortly on 
Grand Island, near Ryde, Cal. A number of long-term con- 
tracts have already been signed for raw stock with growers. 

~ The new Hawaiian cannery of Libby, McNeill & Libby 
started up on pineapples on July 1. The plant is equipped to 
handle 500,000 cases a year. 

The Matson liner Lurline, which arrived from Honolulu 
ond week, brought a shipment of 25,162 cases of canned pine- 
apple. 

The Borden Condensed Milk Co. has tentatively selected 
Turlock, Cal., as a site for a new California factory. 


“BERKELEY.” 


Los Angeles, Cal.—All the tuna canneries in this 
section are busy. The tuna are beginning to appear and with 
favorable weather conditions the canners hope to have a 
heavy run. The Van Camp Cannery expects to put a quar- 
ter of a million dollars in fish alone, marketing it under a 
label similar to other Van Camp products. For several weeks 
the men have been preparing for the season’s pack and it is 
expected the run will be an-unusually good one. 


Grand Rapids, Mich.—A report says that the Thomas Can- 
ning Co. has prospects of such large crops this season that they 
expect to increase their force of employes from 200 to 600. 
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BALTIMORE, MONDAY, JULY 27, 1914. 


EDITORIAL JOTTINGS. 


Everything seems to tend towards a rapidly improv- 
ing market in canned foods. In fact, it would be difficult 
to imagine how the progress towards this end could be 
hastened, or made to move any faster than it is going. 


The jobbers had awakened to the fact that if they 
would keep out of the market—postpone their buying— 
until the packs were made, they would find so many can- 
ners compelled to sell that they would be able to buy at 
their own prices. This is an absolutely sure game—ex- 
cept for the fact that no jobber will take chances upon 
getting left on those special brands of fine packing, for 
which he always has a market. Consequently, he places 
these future orders and withholds all the balance. Now 
enters the human element of uncertainty—the amount of 
these future orders, in comparison with the total pack, 
is sufficient, this time, to place all such canners out of the 
danger line of compulsory sales. What is the result? 


The jobber has not covered his ordinary demands— 
merely the specials ; the packers, owing to the short crops 
and packs, find they have sold a large proportion of their 
total pack as futures, and are in no hurry to part with the 
balance. A scramble on the part of the jobbers is inev- 
itable, and the packers will naturally advance their prices 
as the stampede increases. It looks to us as if this were 
the point we have now reached. The market is going to 
be mightily interesting from this on. 


Mr. Bigelow, in his address before the National As- 
sociation of Food, Dairy and Drug Officials, at Portiand, 
Me., under the title “Swells and Springers,” has done the 
canning industry an amount of good which it is not easy 
to estimate. As one prominent packer and ex-high officer 
of the Association has said, “I am frank to say that I be- 
lieve the ability with which Dr. Bigelow handled this 
subject, and the great amount of good accomplished, fully 
justifies the expenditure of the entire appropriation of 
the laboratory for the whole year.” 


Read that address over carefully, as you will find it 
printed in this issue in full, and you can read it a second 
time with even more profit, for there are points which 
you, as a canner, should know and understand. It is the 
clearest presentation of what canned foods actually are, 
and the strongest refutation of what they are not, that 
has ever been put before the public, and when in connec- 
tion with this it is considered that this demonstration 
was made before the men of the whole country who are 
charged with the enforcement of the pure food laws, the 
great importance and value of it becomes manifest. 


From a material point of view Dr. Bigelow has 
shown these pure food crusaders that canned foods are 
the greatest guarantee of purity to the people; that it is 
practically impossible to eat bad canned foods, while on 
the contrary so-called fresh foods are too often liable to 
be spoiled before eating. This is but another way of say- 
ing that canned foods are always fresh as compared with 
the market stall variety. 


But the great point that the Doctor has brought 
out before these scientists is that there is practically no 
such thing as salts of tin, at least in so far as injury to 
health is concerned. He told them that the tin found in 
canned food was insoluble, and, therefore, could exert no 
influence whatever upon the digestive organs. His re- 
searches have proven that the taste complained of in 
goods which were generally termed “tinny” comes from 
the action of the acids on iron, which is equivalent to 
saying that instead of being injurious this taste is, if 
anything, beneficial. His hearers listened to his address 
with rapt attention, we are told, and pronounced it the 
leading discourse of the meeting. It could certainly not 
have been more important, so far as this industry is con- 
cerned. 
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The light is beginning to break through, and canned — 


foods may soon be expected to take the position in the 
diet of the world to which their very nature entitles them. 
Nothing but ignorance regarding them, or superstition 
in connection with them, has kept them out of their place 


all these years. But such benighted conditions cannot en- 
dure, and now that Doctor Bigelow, as head of the Na- 
tional Canners’ Association Research Laboratories, has 
made a breach in this wall of ignorance, we may expect 
to see it swiftly swept away. The chemists and fooa ex- 
perts whom he addressed are not prejudiced against can- 
ned foods; on the contrary, they are open-minded men, 
ready and willing at all times to be convinced, and for 
this reason we expect to see them line up as a body for 
canned foods, just as have Dr. Wiley, Dr. Alsberg, Marion 
Harland, Mrs. Cooley, and every other food specialist who 
has given the goods an honest consideration. 


We owe an apology to our readers for our failure to 
include the address of Mr. W. G. Campbell, Chief of the 
Eastern District of the Bureau of Chemistry, in our ac- 
count of the Tri-State Association meeting, after prom- 
ising it to them last week. However, these things are not 
handled in an impetuous manner by the Government, and 
we must therefore wait until the right to publish has been 
granted, but we hope and trust this will be by the time 
of our next issue. 


TOMATO DISEASES AND TREATMENT. 


By J. B. S. Norton, Md. Agr. Ex. Station. 


[Continued from Last Week.] 


Summing up the remarks given in our two previous issues, 
Professor Norton concludes his suggestions in this way: 


General Treatment. 


The best means of controlling most tomato diseases is to 
keep all plants in strong, active, growing conditions. Only 
vigorous, stocky plants from the best parents should be set 
out, and so far as possible, they should not be checked at any 
time in their growth. One of the principal points in growing 
perfect tomato plants is to keep them growing. If the roots 
are injured much in transplanting, the plants lose vitality and 
are then more susceptible to the entrance of parasites, as well 
as to injury by unfavorable weather conditions. 


The plants should be well cultivated and cared for on 
good, well-drained loam and rotation (not with potatoes or 
tobacco) practiced from year to year. Plenty of vegetable 
matter in the soil and frequent cultivations to retain moisture 
are necessary. Water is the best tonic. 


Spraying with Bordeaux mixture is important, especially 
on the young plants, and is generally profitable if kept up at 
frequent intervals throughout the season. The 4-4-50 formula, 
with addition of one-quarter pound of Paris green or 2 pounds 
of arsenate of lead, is recommended, especially when Colorado 
potato beetle or tobacco worm is present. Full details re- 
garding Bordeaux mixture and other information on spraying 
can be found in Bulletins 143 and 164 of this Experiment 
Station. 


THE Canning TRADE 
Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 


ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 
ASPARAGUS*—( California) 


White Mammoth No. 75 295 
“ Peeled, ‘‘ 3 50 
Green 250 250 250 
White, Large ‘‘ 2%........ 2 40 200 215 
White, Medium I 95 2 00 
White, Small | 1 85 1 85 
22 2 30 2 20 
Green, Square ‘‘1........ 200 210 #=210 
BAKED BEANS{-No. 34 37% 36% 
1, In Sauce...... 35 37% 37% 
ade 45 50 55 
“3 ja 474% 5734 
ve 5 67% 67% 
BEANS{—Refugee Size Whole No. 200 I 95 
_ 65 I 65 
String, Standard Green 80 85 
Cut White 2..... : +4 : 
‘* Red Kidney, Stand. No. 2................ 62% 65 60 
Wiole I 20 I 35 
Medium ‘ I 10 I 15 I 25 
Large 1 05 1 10 
Cut 85 go 85 
CORN{— 
No, 2 Evergreen Stand..... 60 62% 62% 
Maine Style Standard......... 65 
as 2 Extra Stand........... 715 80 
HOMINY}—Inside Enameled No. 57% 
Standard 55 57% 57% 
MIXED VEGETA-) No. 2—12 Kinds........ 70 85 
BLES FOR SOUPt/ ‘“ 10 
OKRA AND No. 2 Standard 85 
PBAS*-No. 1 Ex. Sifted E. 85 
‘* 2 Karly June Stand.................. 80 85 85 
o ‘* 2 Ex. Stand. Early Junes.......... 85 87% 85 
2 Extra Fine Sifted........... I 60 1 55 I 60 
‘* 2 Early June Seconds 75 70° 


on Next Page 
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CANNED VEGETABLES PRICES—Continued. 
As Brokers View The Market 


PUMPKIN}-Standard NO. 85 85 .80 
Latest information from many sections of the country 
food  s,uRRERAUTY-Extra Quality No.3... 90 92% 77% 
Sl po mainly by wire. Standard 70 72% 72% 


SPINACH{-Standard go 95 I co 

“ 30 3 §0 310 3650 

Baltimore, Md., July 25th, 1914. = suqcoTASHt-Green Beans No. 2........ 85 90 90 

Favorable weather for the tomato vines continued during as Dry Beans “Sr Se 82% 85 

this week and with sufficient rain in the next ten days the crop Maine 

conditions would be greatly improved. As a matter of fact, SWEET POTATOES}-Jersey No. 3... te. 9) 95 

they were much improved this week, and the Maryland crop Standard “ 3....... 85 87% 85 
will be ready for the canners in the first half of August. The ae “ Jersey ee 2 50 2 50 

first arrivals of fresh tomatoes came in this week, and the 


Southern ‘‘ Io....... 2 40 275 


Baltimore canners have started the canning season. bulk TOMATOES} Extra Stand.Balle. 87% 
of these tomatoes are coming from Southern New Jersey. Standard agg ete 15 80 8256 
The Baltimore canners are now ready to ship tomatoes é Seconds i ee 70 72 80 
out of the new crop in carlots or over. The demand for the a Standard a ee 57% és 65 
spot goods continues to be large, and the orders for them are “ Fancy . “ 70........ 3@0 300 275 
coming from the same sections that have been buying so freely ‘a Standard ee 225 ~ 2 30 2 30 
during the last five or six weeks. Evidently, a very large num- ‘a No. 2 Stand. Md. f. 0. b. Co. ~~ 
ber of the jobbers have sold out of tomatoes and not having “oyu “ am 72% “ 
bought for future delivery to any extent, they will be steady és mele 
buyers during the canning season. “ “yo, Maryland ‘‘ 205 
During this week the buying of tomatoes for future de- “ “ 10, Jersey “ 3 00 3 00 3 @0 
livery was not as large as it was expected to be. There was, “ Fancy San. Cans 5% mide. I 15 I 20 I te 
of course, some buying every day at the market quotations for 
all the different sizes, but the volume dont measure up to the CANNED FRUITS 
usual July sales for this article. There are conflicting reports APPLES—New ee 87% 1 00 95 
as to the size of the acreage planted to tomatoes this season as 6s Ea IN eiindissiaudineatin- covers 3 75 3 5° 
compared with 1913, but buying operations should not be 95 go 
hased on the acreage proposition alone. If the average yield “ 3 25 3 25 
in bushels is realized from the acreage planted, there will be APPLESt-Maryland, ‘' 10.............2. 2 20 det 
no famine next winter in canned tomatoes. ee 75 
In the other lines'of vegetables several articles were Maine, 
strong this week, with an upward tendency as to prices; for 
instance, sweet potatoes, sauerkraut, and both low-price and APRICOTS—Cala. Stand. 2368...............00. cesses I 65 I 60 
high-price spot corn received more attention than the other BLACKBERRIRG}-Gtand. MG Bcc. 80 80 8e 
items. Green string beans and white wax beans were inactive Standard ‘“ §8...... 375 550 4 50 
also. There has been excellent buying of corn for future de- I 00 00 
livery, from the cheapest standard grade up to the highest- “ Preserved ‘“ 32...... I 10 I 30 net 
price fancy quality. Peas, spinach and the other vegetables I 10 
were dull and unchanged during the week. BLUEBERRIES§-Stand. ag 
The canning season here for blackberries ts over, the pack ‘ Maine, a a 180 =r 80 
is lighter than was expected, and the prices are liable to stiffen 
up. The same is true of both red and black blackberries. Red 6 00 
cherries, as well as white cherries, are fairly active and stron- BLUEBERRIES—Maine Bisse seer 650 6 50 2 
ger. No. 2 strawberries, in water, scored another advance this 2 Seconds, Red............. 85 
week to $1.15 dozen, after selling at 80c. when the canning 87% 90 
season was on last month. All grades and sizes of strawber- “ Red ‘ 2 Stand. Water........ me | | 82% 885 : 
ries are getting scarce here. The latest reliable reports about 125 | 
pears is that the crop this season will be short. Ex. T 25 
The new crop of peaches is arriving and our packers are “ Red “10 Sour on 3 = Fates 3 po 
now ready to ship pie peaches, seconds table peaches and GOOSEBERRIES§-Stand. a 60 80 85 
standard peaches promptly. Make a memorandum to send us nen. 29° sor 26 
your orders or inquiries for them when wanted. PEACHES*-Cala. Stand. No. 2%, L. c. I 55 170 170 
THOS. J. MEEHAN & CO. RACHES t-$0 2%, 180 190 1 85 
P uthern I 40 I 40 
ABERDEEN, HARFORD COUNTY, MD. No, 1 Ex. Sliced Yeliow, .. 75 30 pa 
” ” 2 Standard White........ go 95 Sixes 
Aberdeen, Md., July 23, 1914. ” ”» 2 ” Yellow...... I co I co I oo 
Tomatoes.—The active buying of spot tomatoes since our o 
last advices has put the market on No. 3 standards firm at 75c. “n * 2 Seconds, White............ 70 82% ..... 
The orders have been coming in from all sections, and are a a > Yellow ......... 75 87% ..... 
’ 3 Standards, White.......... 120 I 35 
uecompanied with the request to rush shipment. Our offer- oe os ” Yellow........ I 25 I 40 I 50 
ings of tomatoes are confined to a very few lots, and from 
present indications we will be entirely cleaned up before tne 
new season commences. We have a few cars of first class 
quality in sanitary or cap cans under packers’ labels at 75c. Continued on Next Page 


f. o. b. Aberdeen rate of freight. In 2s we have 1,000 cases 
in cap cans at 55c. and 1,000 cases in sanitary cans at 57 %c. 
f. o: b. county all labeled. The market on 10s is dull. The 
price ranges from $2.10 to $2.20 f. o. b. Peninsula. 

The market on future tomatoes is unchanged, but there 
seems to be a slightly better feeling. A peculiar condition 
seems to have arisen in some sections concerning the growing 
crop. Packers report that, despite the fact that we have had 
splendid growing weather, the vines have very few tomatoes 
on them, the early blossoms having fallen off. To what ex- 
tent this is true we are not prepared to say, nor is this report 
made with a view to ‘start something,’’ but simply to give the 
actual conditions in some localities at this time. There is 
some business being booked right along for preferred brands. 
We are filling orders for future delivery at 75c. to T7%c. for 
3s, 55c. to 57%c. for 2s, and $2.20 to $2.25 for 10s, 100 per 
cent. delivery. 

Corn.—We are having a continued good demand for spot 
corn, but mostly for well-known brands. We have about 200 
eases of No. 2 Evergreen sugar corn at 60c. and can buy Shoe- 
peg at 62%c to 72'%c., according to quality. The market on 
future corn is unchanged. We quote No. 2 standard Shoepeg 
corn at 65c., extra standards at 70c., and fancy quality at 


72l%c. to 75c. We can offer future Maine style corn at 60c. 
to 75c., according to quality. 
Cc. W. BAKER & SONS. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., July 24th, 1914. 
The corn market is very active, with nothing offering less 
than 60c. factory, Indiana, Illinois, or Ohio. Prices will un- 
doubtedly advance sharply. Tomatoes are practically cleaned 
up, with No. 3 standards quoted at 80c. factory; extra stand- 
ard sanitary 2s, at 65c. 
Peas are selling fast and spot stocks are rapidly cleaning 
up in Alaskas. Early Junes are quoted at 65c.; sifted, 67%c.; 
extra sifted, 75c. Sweets in the No. 5 size are about all gone 
and those left are held at 65c. The kraut market is higher, 
with 62%c. quoted for standard 3s, and it will likely advance 
further as the crop prospects are getting worse every day. 
All sections are needing rain very badly. Tomatoes are in 
fair condition; corn will make only a fair crop, even if we have 
rains now. There is a heavy demand for all lines of canned 
fruits and vegetables. HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., July 24th, 1914. 

The pack of sweet peas is nearly completed. It was not, 
however, very large, and some of the reports are very unfavor- 
able on account of the peas being stricken with blight. The 
Alaska pack will be considerably short. 

The quality of both Alaskas and sweets is much better 
than last year. Standards have been selling quite rapidly at 
prices ranging from 70c. to 75c. factory. 

CRARY BROKERAGE COMPANY. 


Baton Rouge, La.—Louisiana oysters cannot be shipped in 
the shell outside the State for canning purposes under the 
provisions of the bill introduced by Mr. Buie, of Richland, and 
passed by the House. The purpose of this bill is to force can- 
ning factories to can oysters inside the boundaries of the 
State, thereby giving employment to home labor. Formerly 


they were shipped to Mississippi, canned and labeled as Mis- 
sissippi oysters. 


Sacramento, Cal.—The North Sacramento Land Co. has 
offered to C. J. Cox, of San Francisco, a free site for the es- 
tablishmentj of a large jelly and fruit canning factory on the 
company’s land. Mr. Cox represents Australian capital, and 


as the valley is rich in fruits, such an enterprise would prove 
beneficial to all parties concerned. 
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CANNED FRUIT PRICES—Continued. 


Baltimore few York 
PRACHES}-No. Selected, Yellow....... £95 1 80 
nds, White............ I 00 I @3 
” ” 3 Pies, Unpeeled............ 75 80 
PEARS}|-No. 2 Seconds in 55 
2Standarda” 85 85 
3 Seconds in Water.............. I 25 
3 Standards in Water.......... 82% 
PINE- Bahama Sliced Extra No. 1 80 
id Hawaii Sliced Extra ” 2%..... 1 80 2 20 
” Stand. " 2%..... 1 65 I 70 
I so I 65 
id Grated Extra 2 15e 60 
Stand 35 I 40 
i ”» Shredded Syrup §2§ 5§ 25 
Crushed Water 475 475 
Water 
No. 1 Black Water ........... ver 
RASPBERRIES}—Black Water No.2 ..... go I 10 
Black Water”? 10..... 5 75 
STRAW- Ex. Stan. Syrup No. ee I 4¢ I 50 
BERRIES§— Preserved I I 40 
Extra Preserved I 65 
» Standard 115 
Extra Preserved 1...... 95 
Preserved ade, go 
Standard Water ’’ ro...... 5 50 6 50 
CANNED FISH. 
AERRING ROE*-Stan. No. 1 45 I 50 
OVSTERS§-Stan. 5 0z Nor 85 
4 80 
Pe Io I 75 
” ” oz, I 40 
Selects I 25 
” ” 2 70 
BALMON—Sockeye Tall I 75 
Flat 2 10 
” ” I 27% 
Red Alaska Tall 45 
Flat 
” 
» Cohoe Tall 
” ” 
Tall 85 
Columbia talls, 1 215 
” 2 50 
” Medium Red, I 05 
3 00 
Wet or Dry No. I 60 


(Baltimere Shrimp prices f. 0 b. Mississippi.) 


wo 


(§) “ “ Shriner & Brekers 
“ Taylor & Sons, Brokers 


New York and Chicago prices Corrected by Special Correspondence. 


Ilo 
285 
4 25 
85 
: a 
2 
140 
a I 40 
7 $0 
I 55 
T 45 
1 65 | 
I 20 | 
92% 
ae 7 00 
3 08 
25 
17% 
= I 60 
wee I 50 
35 
30 
50 
60 
105° 
2 45 
138 
I 35 
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Regular and Sanitary Can Prices 
F. O. B, SHIPPING POINT. ; 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Season 
$ 9 25 per M. 
Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2 inch, $1.85; 2 7-16 inch, $2.00. 
OYSTER CANS Per M 
3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
4 ae 3- 8.75 
3-% 375-16‘ II.00 
3-% 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson. Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Season 
OFFICIAL STANDARD SIZES OF CANS. 
HOLE AND Cap CANS DIAMETER. HEIGHT. 
3- 4-9-15 
4X 
SANITARY CANS 
CANNERS’ METALS. 
torotons 1 to,4tons 
PIG LEAD—Omaha or Federal 3 90 
gxI0 8x19 
SOLDER—Drop and Bar 22 21 20 
st Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs, Base Bessemer Steel.................ccsccsseceseees 355 
14x20, 95 lbs. Bessemer Steel................ 3S 
(4x20, 90 be. Bessemer Steel....... ...........+. 3 30 


...Brokers... 


Favorably Known to the Canning Industry . 


= The J. M. Paver Company 
326 RIVER STREET, CHICAGO, ILL. 
CANNED FOOD BROKERS 


A sincere endeavor to provide an unusual quality 
of service in keeping with the ideas of those who 
know and appreciate the true value of salesmanship. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3766 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell all the wholesale houses 
in Chicago and refer to any of them. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 
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THE Canning TRADE 


Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


LANG’S NEVERSLIP 


CAP DROPPER 


\\ 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 
the price will surprise you. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only dves more work than any other machine of its kind in use, Lut 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it will segment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the princinal packersof the United States, Canada, Mexico, 
B: hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 


E. M. LANG CO., “Swaine” 


THE 1914 DIRECTORY OF CANNERS 


- A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edftion. 
Carefully prepared and up-to date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 
industry. Get your order in early. 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 


QUICK COOKING COIL 


MR. CANNER :— Langsenkamp’s Quick Cooking Coils. Made 


i y si diameter. They are made 

lf you have not ordered your Tanks y 
with Coils or your Kettles, advise size’s spiral and have a perfect drain. ‘Will not 
that you will require and I will quote you scorch product. Bronze brackets bolted and 


soldered to Coils which makes them Sanitary; 
a very low price for early delivery. Over no cracks or crevices for any Bacteria to form. 


50 Canners who used our Coil last year Can be furnished Plain, Silver Plated or 
claim Langsenkamp’s Coils have no equal Tinned with Cypress Tank and Steam Trap. 
for quick service. A trial will convince Steam Jacketed Copper Kettles from 5 
you of their superior quality. galion and up. 


F. H. LANGSENKAMNP., _ Georgia & S. Talbott Streets 


INDIANAPOLIS, IND. 
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CINCINNATI, O. 


THE Canning TRADE 


The Blakeslee Simplicity 


New York Office, 197 Pearl St. CAN-RIGHTING MACHINE 


COPPERSMITHS 


Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 
address 


A. K. ROBINS & CO., 


Agetus tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


PATENTED 
U. S. ROTARY SANITARY PUMP 


NO PACKING 
NO WASHERS 
NO SPRINGS 


INTERIOR VIEW 
SHOWS PUMP DISSEMBLED FOR CLEANING 


PROTECT YOUR PRODUCT 


INSURE AGAINST THE DANGER OF CONTAMINATION 


Handle all of your Tomato Pulp and Catsup with 
U. S. BRONZE ROTARY SANITARY PUMPS—the 
Simplest and most Efficient, Economical and 
Durable—They make CLEANLINESS a Habit 


A half turn of the Hand Wheel instantly releases the yoke. The Bronze 
Head, Bronze Cylinder and the four Bronze Buckets are then quickly removed, 
thoroughly cleansed and easily replaced—all in a few minutes time. 


Built in several sizes to meet all requirements. 


Your failure or neglect to take action right now may cause disappointment 
and loss in your plant that U. S. BRONZE ROTARY SANITARY PUMPS 
will avoid. 


“it’s simply purchasing Sanitary Insurance.’’ 


Write at once for further details and prices. 


U. S. BOTTLERS MACHINERY COMPANY 


SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. 


DESIGNERS, 
SPECIAL 


MANUFACTURERS AND ERECTORS OF 
MACHINERY AND EQUIPMENTS 


— 

HOFFMAN AHLE 

RS CO. 

| 

RAPID SANITARY BOILING COILS . 

7 


20th CENTURY 
GAS MACHINES 


frequently cause a saving of from 
30% to 50% of Gas Consumption 
and give greater efficiency, better 
results in every way. Canners who 
use the 20th Century Gas Machine 
will prove to your complete satis- 
faction the superiority of this 
apparatus. 

We have proof of this superiority. 


BALTIMORE, Mp. 
Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 
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SPOT SEEDS 


Before placing your 
order for any Spot 
Seeds as Beet and 
Spinach write us. 

We have stocks of 
Seed of every sort 
seasonable. 


SEEDS OF 1914 CROPS 


Before placing contracts for any Seeds of 
1914 Crops, for shipment to you in 1915, let 
us know your wants and we will make you 
special prices. Our Seeds are pure and 
reliable. 


D. LANDRETH SEED COMPANY, 


FOUNDED 1784 . 
Bloomsdale 
Seed Farms 


Bristol 
Pennsylvania 


THE RUST 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


PROOF CAN 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by many of the most prominent canners in the U. 8. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


The Can Machine in 


SHOWING HOW THE WORK IS DONE - 


SEELY BROS. 


Sole Manufacturers Blaine, Wash., U.S.A. 


THE Canning TRADE 


Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 


AT 
Warner Inter-lInsurance Bureau 


RESULTS 


Cash Saving, approximately $ 450,000.00 
Losses paid since organization. 574,566.03 
Insurance in force, March 3lst, 1914 19, 245,675.42 
Cash Assets, March 3lst, 1914 304,457.11 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 


Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St.. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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THE Canning TRADE 


EUREKA SOLDERING FLUX 


Good Flux is an absolute necessity in your business because the public demands the very highest 
standard of purity in food products. Eureka Soldering Flux is especially adapted to cannery use 
and in our special process of manufacture every objectionable impurity is removed. Its use in 
the largest and most successful canneries in the country proves its advantage. 


The Grasselli Chemical Company 


MAIN OFFICE: CLEVELAND, OHIO. STOCKS CARRIED IN ALL SECTIONS OF THE COUNTRY. 


DRY POWDER DISINFECTANT NON-POISONOUS 


BALTIMORE, MD. 
KILLS ALL ODOR INSTANTLY BANNERMARN’S WILL LIAM_D. ERICHSEN 
PHENYLE icker 
WILL NOT TAINT YOUR PRODUCT DISINFECTANT COLUMBUS, oO. 
ECO) JAMES D. POSTON 
EASY AND NOMIC TO USE USED BY CANNERS WHO KNOW 853 S. Champion Ave. 


Mig. by BANNERMAN CHEMICAL CO., Syracuse,N.Y. “ANSAS Mo. 


Highest quality TIN PLATEs— specially adapted to the ~~ of the canning and pocting industries. 
e also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., F Pittsburgh, Pa. 


Specify * ‘Al M ERICAN” franks 


We have a} 
large and 
fine equip- 
ment of 
machinery; 


therefore,? With Improved Sliding Doors, doing away 


Pia me with the hinged tracks, giving in- 
satisfactory increased service. 
service 


Edw. Renneburg & Sons Co., 


“‘Perfection’”” Power Crane Machine-and Boiler Works, 
WRITE FOR PRICES 


THE SINCLAIR-SCOTT COMPANY povienaqeri OFFICE: 
Wells & Patapsco Streets, BALTIMORE, MD. ATLANTIC WHARF 2639 BOSTON ST. 


Boston & Lakewood Ave. Baltimore, Md. 
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STEEL EQUIPMENT FOR | Steel Factory Stools are 


| j 
CANNERS’ AND MANUFACTURER'S | Fire and Wear Proof 
Increase Shop Efficiency ! WE build special angle steel 
stools—very solid construct- 
Save valuable time in handling | ion—dark green enameled—special 
tools and small parts | or 
wood seats as desired—all heights— 
MERCHANDISE OR TOOL TRUCK; with or without back. No. 4 with 
OR SPOOL TRUCK FOR = diameter steel seat is a mighty 
TEXTILE MILLS ne proposition—ask about it. Send 
for 
positive saving on your equipment. 
roller Ting cas 
Truck No. 331 State height of trays 
required. Total weight about 100 pounds each. 8. 
SEND FOR NEW NET PRICE CATALOG No. 4 T. M. Lothrop, Chicago, Ill. 
No. 114. JUST OUT. All Steel Stool Angle Steel Stool Co, °XSESS 


WE MANUFACTURE 


CO Que R 
FOR BRIGHT AND RUSTY CANS 
For very rusty cans, there is nothing better than our SI11,V ER > 
Let us know your wants 
JOHN G. MAIER’S SONS, The Lacquer People 
Established 1870 BALTIMORE, MD. 


THE CANADIAN CANNING AND EVAPORATING HEADQUARTERS ARE AT 


THE BROWN, BOGGS CO., LTD, 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. BOUTELL MFG. CO. 
8. M. RYDER & SON BURDEN & BLAKESLEE 
WM. 8. KERN MORRAL BROS. 
CHISHOLM-SCOTT CO. SINCLAIR-SCOTT CO. 
——_ _ | W A. TRESCOTT CO. C. M. KEMP MFG. CO. 
B. FORD CO. C. J. TAGLIABUE CO. 


ES ae WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS CONVEYORS, FRANK 
HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN 
CORN HUSKERS, BAKER-SHIPPEE AGITATING COOGER 


AYARS CAPPER 


WE SUPPLY COMPLETE MODERN INSTALLATIONS for CANNING FACTORIES 


i BOXES or BOX SHOOKS CHICAGO STORAGE 


Buy Direct From The Manufacturers 


We have eight warehouses, all centrally located on rail 
x D DREYER & C0 | and lake, free switching on carloads, specially adapted 
. is iT] nc. for storage of Canned Goods, Dried Fruits, etc. 
Have never frozen a case of canned goods 
ALICEANNA AND SPRING STREETS 


BALTIMORE WAKEM & McLAUGHLIN 


INCORPORATED 


| LOCK CORNER BOXES CHICAGO - ILLINOIS 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. Machinery For Sale—Cont. 
For Sale—Two No. 8 Hawkins Universal Exhaust, | For Sale-—Two Chicago Auto-Tippers in Al condi- 
Boxes. Only used two weeks and good as new. Cost | tion, cheap to quick buyer. 
$175.00 each. Make us an offer. Address Box A 108, care THOS. F. LUKENS METAL CO., 
The Canning Trade, Baltimore. 248 N. 4th St., Philadelphia, Pa. 


: For Sale—Two Monitor String Bean Fillers, first-class 

For Sale.—One standard Hawkins capper, 4 seasons shape, $50. One Monitor String Bean Filler, used three 
old, $150.00 ; 2 standard King fillers, 4 seasons old; 2 1-16 seasons, $35. One Monitor String Bean Grader, good con- 
opening, $125 or $65 each. dition, $50. Two Grasshopper Tomato Scalders, used 


COLBERT CANNING MACHINERY CO., three seasons, good shape, $50 each. Address 
312 S. Sharp St., Baltimore, Md. SCATTSBURG CANNING CO., 


Scattsburg, Ind. 
FOR SALE.—One three-car Renneberg steam box with For 
Swinging doors and cross trucks; a large number of iron and | Scald Sale : a wana meek ae coe 
wooden oyster cars, also lot of 12 Ib. T. Rail; medium size ~C@'C€T, Capacity vo,UUU cans a day; - F. Upright En- 
process kettle and 6 crates complete; hand hoist and frame; gine; allin good order. No reasonable cash offer refused. 
30 H. P. 3-inch tubular boiler without stack; 20 H. P. Scotch , : 
type boiler — stack; kerosene burning fire pots with air Apply BOX A 119, care of The Canning Traae. rs 
compressor; large lot of assorted pipes and fittings and vari- | 
ous other sundry articles for a complete oyster canning plant. .” For Sale—Monitor Cherry Pitter, in perfect condi- 
These were installed new at Cedar Key, Fla., and used only tion; used only three days; a bargain. Best of reasons 
four seasons; 4 Lidgerwood rotary hoisting engines; 1-75 for selling. Address KNOWLES-LOMBARD CO., 


light Colts Acetylene machine. If interested, write for par- | . Guilford, Conn. 
ticulars to RUGE BROS. CANNING, CO., | 
Apalachicola, Fla. For Sale——One No. 1 Calco pump, non-corrosive, 
_ capacity 1,000 gallons per hour, in perfect order, used 
FOR SALE—We offer in good working condition at less only one season. E. V. STOCKHAM, 
than one-half the original cost the following canning house Perryman, Md. 
One (1) Universal Climax Capper. | For Sale.—Good, slightly used kraut cutter. Perfect 
Two (2) Twelve Spout Fillers for Climax Capper. | condition. Address, 50 BROADWAY, 
One (1) Exhaust Box for Climax Capper. (The above Buffalo, N. Y. 
(1) 5.5. Hull Mic, Gs, Hand oad Power | 
ne . Co. 
One (1) Birdsborough Steel Die Belt Lacer No. 3563. Machinery Wanted. 
Intyre | Wanted—To buy one Hawkins capper and wiper. 
One (1) Flyan 6 aut tens Dower Drop Solder Cutter | State price, condition and full particulars. Address, 
One (1) Sinclair & Co. Straw Cutter. BOX A114, Care The Canning Trade. 
One (1) Double Action Pineapple Grater. (Boomer & 
Bochart Mfg. Co.). Wanted—One second-hand Kern finishing machine : 
one liquid filler for tomato pulp for No. 1 cans; twelve 


| process crates 38 inches wide. 
MORRIS CANNING CO.,, Inc., 
Lambertville, N. J. 


Apply Box A112, The Canning Trade. 


Fo Sale—One 400, one 100 gallon new copper steam 
jacketed kettles, complete. These kettles are well con- 
structed of heavy copper throughout and are ready for | 
immediate shipment. We offer these kettles at a bar- For Sale—Canning Factory consisting of two brick 
gain for cash. Write for prices. buildings (176x852 ft., half of building two stories) (100x35 

HAMILTON COPPER & BRASS WORKS, _ ft.), one cement building (50x27 ft.), barn (25x15 ft.), and 
99-109 Springdale Pike, Hamilton, O. | about one acre of ground. The buildings are steam heated, 

- electric lighted, equipped with two boilers, Atlas engine, 
two deep water wells and all machinery. necessary for 
canning tomatoes; also contracts for about 100 acres of ~ 


Factories For Sale. 


For Sale—Two Knapp Labeling Machines, in excel- 
lent condition; practically good as new; one for No. 2 | 


cans, other for No. 3 cans. Price, $150 each. tomatoes. Located on Cleveland-St. Louis Division oi 
Address BOX A 121, | Big 4 Railroad, about 25 miles from Indianapolis. Own- 
Care of The Canning Trade. | ers interested in other business. Will sell at yreat sacti- 

_ fice. Address, C. E. LEE, 


For Sale—1 Max Ams double seamer, $250.00; 1 | 


No. 1118 Meridian St., Anderson, Ivdiana. 
American double seamer, both fitted for 2s, 3s, 10s cans, | 


$250.00; 1 King tomato filler, $100.00; 2 horizontal steam | Attention Pickle Salters 
process retorts, each $100.00; 1 Burnham single ae | For Sale—Good, sound, second-hand empty olive 
filler, $200.00; 1 Morral corn cutter, $100.00. All good | hogsheads, capacity about 175 gallons. Price one dollar 


order. BIRD PRODUCE CoO., | each f. o. b. Union Stock Yards, Illinois or Brooklyn, N. 
Oklahoma City, Okla. Y. LIBBY, McNEILL & LIBBY, Chicago. 
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THE Canning TRADE 


LATEST IMPROVED 
KRAUT CUTTERS! 
GERMAN PATTERN! 


The machine that produces 
that LONG, FINE-CUT KRAUT 


ALSO MANUFACTURE 
CORE CUTTERS 
VEGETABLE AND 
MINCE MEAT CUTTERS 


John E. Smith's Sons Co, 


BUFFALO, N. Y. 


ERMAN PATTERN 


CUTTER 


German Pattern Kraut Cutter 


Mr. Canner: 

See our exhibition of Labor Sav- 
ing, High Speed, Continuous, Automa- 
tic Canning Machines at our Baltimore 
Salesroom, 44-46 Market Place, it is 
worth your while. 


We will show you how they work. 


—COME HAVE A LOOK—— 


Sprague Canning Machinery Co, 


222 N. WABASH AVE. 44-46 MARKET PLACE 


CHWAGO, ILL. BALTIMORE, MD. 


‘lf it is used in a Canning Factory We Furnish It” 


37 
CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. Torscu Vice-President, Gto. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 
COMMITTEES: 

Executive: Joun S.Grsss,Jr. E.C. WHITE ALBERT T. MVER 

Arbitration: Jno, R. BAINES HAMPTON STEELE C., J. SCHENKET, 
FRANK A. CuRRY CHAS. G. SUMMERS, JR. 

Commerce: D.H. STEVENSON RuFUS M.GriBBs A. J. HUBBARD 

E. F. THomas WILLIAM SILVER 

Legislation: Gro. N. NUMSEN PRESTON WEBSTER JOHN SCHALL 

Leroy M. LANGRALL W. E. ROBINSON 


Claims: BENJ. HAMBURGER WM. A. WAGNER Jas. B. PLaTr 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T.J. H. W. KREBS A. KERR 

Brokers: H. A. WAIDNER Wm. GRECHT 4d. FLEMING 


Counsel: GoRMAN H. EMorRyY Chemist: CHas. GLASER 


YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 


\ 


PATENT 


Aull Mfg. Co. 


425-127 East Falls Avenue 
BALTIMORE, MD. 


*Basoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


| 4 
% 
4. 
EN! 


88 CANNERS READY REMINDER OF 


GACHINERY ANB SUPPLIES USEB IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 
Max Ams Machine Co., Mt. Vernon, N. Y.— 
J. 8. Hull Mfg. 
Sprague Canning Machinery Co., Chicago. 
Books om Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 


_ Address The Canning Trade, Baltimore, 
Md. 


How to Buy and Sell Canned Foods, $2.00: Ad- 
dress The Canning Trade, Baltimore, Md. 

Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Mach hinery Co., Chicago. 

S. Bottlers Machinery Co., Chicago. 
Jos. Haller Co., Pittsburgh. 


Boxes and Box Sheoks. 

Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore, Md. 
Boxing Machines. — 

Fred H. Knapp Co., Westminster, Mé. 
Brokers. 


Crary Brokerage Co., Waukesha, Wis. 
Harry C. Gilbert Co., Indianapolis, Ind. 
rokerage Co., Chicago 
Paver Co., Chicago. 
Pickrell. Craig Co., Louisville, Ky. 
Oans and Solaer Hemmed Uaps. 
American Can Co. New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Coptinented Can Co., Syracuse, Chicago, Bal- 


more. 

ta: an 

Southern Can Co., Baltimore. 


Oan Making Machinery, Dies, Presses & Teols. 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co. 
B. W. Bliss Co., Broo kiya, N. 
Max Ams Machine Co 
John R. Mitchell Co., 
Slaysman & Co., 
Stevenson & Co., Baltimore 
& J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Il. 
Oanners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co. ‘Hamilton, Ont. 
E. J. Judge, San Francisco. 


A. E. eS ins Baltimore. 
Gee. ockwood Go., Philadelphia. 
Binclair Beott co. Baltimore. Chicage 
rague Canning ery Co., ¥ 
R. Stickney, Portland. 
Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 

Sprague Canning Machinery Co., Chicage. 
Capping Machines, Power and Hand. 

Ayars Machine Co., Salem, N. J. 

Cap ‘apper Mts. Co., Baltimore. 

t. Vernon, N. Y. 

A. Robins & Md. 

L. & J. A. ey t. 
Sprague Canning oer Co., Chicage. 


Capping Steels. 
Handy Capper M Go., 
Max Ams Mt. N. ¥. 
EB. Renneburg & Baltimore. 
A. K. Robins & Co., Baitimore, Md. 
Sinclair Scott Co., Baltimore. - 


Capping Steel Clamp. 
Colbert Cang. Machy, Co., Baltimore. 
OCateup Machines. 
Brown-Bogge Co., Hamilton, Ont. 
Binelair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 
U. S. Bottlers Machinery Co., Chicago. 
Jos. Haller Co., Sheridanville, Pa. 
Cleaner and Cleanser. 
J. B. Ford Co.’s ‘“‘Wyandotte’-Wyandotte, Mich, 


W. Haddonfield, N. J. 


Cern Cookers, Fillers and Mixers. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver — N. Y. 
Invincible Grain ‘Cleaner 


r Creek, N. Y. 


Fred H. Knapp, 

Morral Bros., Morral, O. 

Peerless Husker Co., Buffallo, N. Y. 

Sprasue Canning Mach. Co., Chicago. 
Copper Coils, Kettles, Etc. 

Hamilton Copper & Brass Works, Hamilton, O. 

Hoffman-Ahlers Co., Cincinnati-New York 

F. H. Langsenkamp, Indianapolis, Ind. 
Cranes and Carrying Machines. 

A. K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co. timore. 

Sprague Canning ‘Machinery C Co., Chicage. 

Weller Mfg. Co., Chicago 


Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Disinfectant and De-Oderizer. 

Bannerman Chemical Co., Syracuse, N. Y. 
Crates, Iron Process. 

Morral meee. Morral, O. 

BE. Renneburg & Sons, Baltimore. 

ue Co., Chicage. 

Zastrow, Baltimore 

General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 

Colbert Cang. Mchy. Co., Baltimore. 

aw Mfg. Co., Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 

Sinclair 
rague Cannin, chine! hicage. 
enry R. Stickney, Portiand, Me. 

Fire Pots 

am Co. 

J. 8 Hull Mfg. Co., Baitimore. 

Cc. M. Kemp Mfg. Co., Baltimore. 

EB. Renneburg & Sons, Baltimore. 

A. K. Robins & Co., Baltim 

Pe R. Stickney, Portland, 


Chemical Co., Cleveland, 

Geo. BE. Lockwood Co., Philadeiphia. 
Fruit Machines 

Jos. Haller Co., Sheridanville, Pa. 
Machines. 

. M. Kemp Mfg. Co., Baltimore. 

eset ‘F. P.”’ Gas Machine Co., Betterton, Md. 
Glass-Lined Tanks. 

The Pfaudler Co., Rochester, N. Y. 


Insurance. 
Canners’ Exchange, 


ee B. Warner, Manager.) 
Kerosene Oil Sys 
J. 8. 1 Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Hamilton Copper & Brass Works, Hamilton, Ohio. 
Hoffman-Ahlers Co., Cincinnati-New York. 
F. H. Langsenkamp, Indianapolis, Ind. 
Geo. BE. Lockwood Co., Philadelphia. 
The Pfaudler Co., Rochester, N. Y, 
Edw. Renne burg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., ‘Baitimore. 
Geo. W. Zastrow, Baltimore. 

Kraut Cutters 
Jno. E. Smith Sons Co., Buffalo, N. Y. 


Labels. 
R. J. Kittredge & Co., Chicago. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
p Co., Westminster, Mé. 


H. Knap 
Morral Bros., Morral, O. 
Lacquer. 
John G. Maiers’ Baitimere. 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 

Seely Bros., Blaine, Wash. 
Nailing Machine. 

E. J. Judge, San Francisco, Cal. 


— Machinery. 


rague Cannip 
Sprague Zast 


row, Baltimore. 
Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvali, Jr., Washington, D. C. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Bdw. Renneburg Son, timore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 

Brown-Boggs Co.. Hamilton, Ont. 

I, N. White, Mt. Morris, N. Y 
Peeling Tables—Tomatoes 

Ayars Machine Co., Salem, N. J 

Huntley Mfg. Co., Silver Creek, 
Pineapple Machinery. 

E. J. Judge, San nein, 

B. J. Lewis, Middleport, N. Y. 

The John R. Mitchell Co. Baltimore. 

Binclair Scott Co., Baltimore. 

& Co., ‘Baltimore. 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 
U. 8. Bottlers Machinery Co., Chicago 


Sanitary Cans. 
—oe Can Co., New York, Baltimere, 


Continental Can Co., Chicago, Syracuse, Bal- 


Sanitary Can Co., New York City. 
(Indianapolis, 
Southern Can Co., Baltimore. 


L. & J. A. Steward, Rotlané, ve. 


Sanitary Can Making Machinery. 
B. W. Bliss Co., Brooklyn, N. Y. 
BE. J. Judge, San Francisco. 
maz Ams Machine Co., Mt. Vernon, N. Y. 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Beeds. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, iil. 


Bieves and Screens. 
Sinclair Scott Co., Baltimore. 
Sprague Canning “Machinery Co., Chicage. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Huntley Mfg. Co., "Silver Creek, N. Y. 
Morral Bros., Morral, oO. 
Edw. Renneburg & Son 
A. K. Robins Ce., Baltimore. 
Sprague Canning Co., Chicage. 


Solder and Metal 
. M. Lang Co, Portland, Me. 


Bliss Co., z. 


M. Lang Co., ’ Portlan 
Torris, Wold & Co., Chi 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner 
Giver Creek, N. Y. 
B. J. Lewis, Middleport, N. 
Syrupers (Automatic) 
Colbert Cang. Mchy. Co., Baltimore 
E. J. Jndge, San Francisco 
Sprague Cang. Mchy. Co., Chicago 


Thermometers. 


Taylor Instrument Co., Rochester, N. Y. 


Wipers, Can. 
pare | Machine Ce., Salem, N. J. 


Canning Machinery Co., Chieage 


aq 

Avere Machine Co., Salem, N. J. 
orral Bros., Morral, O. 
ee A. K. Robins & Co., Baltimere, Md. 
Sprague Canning Machinery Co., Chicage. 
th 

Slaysman & Co. Baltimore 
Canning Machinery Ce., Chicage. 
AG 8 son & Co., Baltimore. 
H. RB. Stickney, Portland, Maine. 

Geo. W. Zastrow, Baltimore. 


THE Canning TRADE 


THE CAN 


What Some Users Say: STANDS STE 


‘‘We run for weeks and did not lose a can.’’ 

‘‘No need for poor cans unless you want them.”’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double phon nil 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Vi. 


DEALERS IN PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 


e 
interlacing and running into one another. The hopper is 
Canning Machinery made = white pine wood and the discharging chute 
also lined with wood. Capacity, the 
New and Second-Hand pack of any ordinary house. 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


if it is Silkers, Etc., Etc. 

used ina Condensed Milk 

Canning Machinery 

We sell it Don’t Worry HOPPER REMOVED. * 
ask us, we’ll 
get it for you 

Cans, Shooks, 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 
for all purposes 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
J Foot of Washington St., Baltimore, Md., U.S. A. 


Correspondence Solicited 
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BALTIMORE 


CANONSBURG, PA. 


NEW YORK 


CHICAGO 
SYRACUSE, N. 


CONTINENTAL Double Seamer for closing Open 
Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines 
from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 


Interchangeable for any standard size cans. 


CONTINENTAL CAN CO., Inc. 


Ye 


